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Christmas  is  Coming 

WHEN  THESE  words  are  being  read  the  festive 
season  will  still  be  three  weeks  ahead,  but  this 
being  the  last  opportunity  before  December  25  of 
extending  to  our  readers  the  time-honoured  wishes, 
we  say : 

2L  itiltrr$  Ctinstmas  to  Sbrnjbodti 

At  this  season  the  food  industry  comes  into  its 
own.  If  high-pressure  food  salesmen  ever  visualise 
a  Golden  Age,  it  is  surely  an  era  of  perpetual 
Christmas,  in  which  creatures  bearing  a  Pickwickian 
air  of  eupeptic  opulence  have  their  being. 

The  ultimate  bounds  beyond  which  the  food 
industry  cannot  expand  are  set  by  the  capacity 
of  the  human  stomach,  but  at  this  season  that 
capacity  reveals  an  amazing  elasticity.  Over  a 
million  birds  pass  through  Smithfield  in  December 
— more  than  two  and  a  half  times  a  quiet  month, 
and  representing  something  like  three-quarters  of 
a  million  pounds  sterling.  Forty  thousand  extra 
tons  of  oranges  are  sold  at  Co  vent  Garden,  and 
incredible  quantities  of  dried  fruit  and  chocolates 
pass  through  the  provision  shops. 

For  the  rest  of  the  year  prudence  must  be 
observed,  whether  dictated  by  the  resumption  of 
economic  principles  or  merely  embonpoint  or  other 
reasons.  Psychologically  it  is  probably  a  good 
thing  to  cast  inhibitions  overboard  for  the  nonce 
and  to  say : 

Better  “  a  morning  after  ” 

Than  never  “  a  night  before.” 

It’s  a  poor  heart  that  never  rejoices. 

Canning  Convention 

In  these  strenuous  times  the  happenings  of  a 
month  ago  are  comparatively  ancient  history. 
There  is  little  to  be  added  to  what  has  already  been 
said  about  the  Bristol  functions.  It  was  voted  by 
most  people  to  have  been,  as  our  contemporary 
Food  Industries  Weekly  put  it,  “  a  roaring  success, 
socially  ”. 

It  would  be  churlish  not  to  add  our  own  word 
of  praise  for  and  appreciation  of  the  energy  of  all 


those  well-known  figures  concerned  with  the  organ¬ 
isation  of  the  Convention,  and  without  being  in¬ 
vidious  a  special  compliment  must  be  accorded  to 
Mr.  Packer,  upon  whom  much  responsibility  for 
detail  rested,  but  whose  brow  was  unclouded 
thereby. 

Nor  can  we  ignore  the  contribution  to  Bristol’s 
success  made  by  those  responsible  for  several  un¬ 
official  functions — the  golf  meeting,  Mr.  Leonard 
Hill’s  dinner,  and  the  Canning  and  Food  Industries’ 
luncheon.  At  the  dinner  and  luncheon  it  would 
not  have  been  possible  for  a  more  representative 
gathering  of  all  those  who  matter  in  an  industry 
to  have  assembled.  These  functions  broke  the 
ice  ”  and  produced  that  friendly  atmosphere  which 
in  the  ordinary  way  takes  time  to  establish. 

The  Convention  ball  did  not  hang  fire  for  a  single 
moment,  and  certainly  demonstrated  the  faculty  of 
not  only  the  youths  but  many  of  the  veterans  of 
the  canning  industry  to  step  a  pretty  measure. 
Where  the  latter  learned  neoteric  steps  like  the 
Lambeth  W'alk  and  the  Palais  Glide  is  somewhat 
of  a  mystery ! 

Turning  to  more  serious  matters,  opinions  were 
not  quite  so  eulogistic  about  the  conferences. 
Although  Sir  Edgar  Jones  declared  that  the 
National  Canning  Council  had  called  the  bluff  of 
the  critics  by  allotting  two  days  for  discussion, 
there  was  a  woeful  paucity  of  things  discussed, 
and  it  took  all  Sir  Edgar’s  notable  persuasiveness 
to  start  the  ball  rolling. 

We  heard  a  lot  of  opinions  about  fruit  salad. 
One  or  two  other  subjects  were  touched  upon,  such 
as  the  ideal  can-opener — to  be  perfectly  frank,  not 
extremely  stimulating. 

Would  it  not  be  possible  to  arrange  for,  say,  half 
a  dozen  experts  to  read  short  papers  on  the 
problems  of  the  preceding  year  and  how  they  have 
been  tackled  ?  A  paper,  for  example,  on  “  hydro¬ 
gen  swells  ”  would  have  been  interesting.  Surely 
quite  a  lot  of  work  must  have  been  done  on  this 
subject  during  the  past  year  ?  Among  half  a  dozen 
papers  various  angles  of  the  industry — scientific, 
commercial,  and  industrial — could  be  discussed. 
The  reading  of  papers  on  specific  subjects. 
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especially  if  they  were  announced  well  beforehand, 
would  give  those  attending  the  conferences  some¬ 
thing  to  bite  on. 

To  any  contention  that  it  would  be  futile  to 
bring  half  a  dozen  learned  experts  to  read  papers 
to  such  an  attenuated  gathering  as  was  seen  on 
the  second  day  at  Bristol  the  reply  is  that  such 
contention  would  be  an  admission  of  the  hopeless¬ 
ness  of  achieving  anything  useful  or  durable  by 
meeting  at  all — an  opinion  which  we  are  sure  is  not 
held  by  anyone  in  authority,  and  certainly  not 
by  us. 

Three  Farmers^  Bills 

The  King’s  Speech  on  the  opening  of  the  present 
sitting  of  Parliament  promised  three  measures  for 
farmers.  They  will  deal  with  three  sections  of 
agriculture  which  have  been  the  subject  of  much 
discussion  in  the  last  ten  years  or  so — milk,  wheat, 
and  poultry. 

The  Milk  Bill  presumably  is  intended  to  imple¬ 
ment  the  proposals  contained  in  the  White  Paper 
on  milk  policy  issued  in  July,  1937.  These  dealt 
with  a  price  insurance  plan,  premiums  for  a  graded 
milk  (these,  by  the  way,  are  already  in  operation), 
a  Milk  Commission,  cheap  milk  for  school  children 
and  nursing  mothers,  and  proposals  for  reorgan¬ 
ising  distribution.  There  will  undoubtedly  be  very 
determined  opposition  to  the  Bill  in  several  direc¬ 
tions,  notably  the  appointment  of  a  Milk  Com¬ 
mission  and  also  the  problem  of  distribution. 

The  Wheat  Act  has  been  found  necessary  because 
of  the  shortcomings  of  the  Act  of  1932  in  certain 
directions.  The  principle  is  to  provide  for  a 
periodical  review  of  the  standard  price  of  wheat 
and  also  to  enforce  firmer  definitions  of  flour  and 
offal. 

The  Act  of  1932  was  not  sufficiently  definite  to 
prevent  flour  and  semolina  being  imported  as  offal, 
and  a  case  in  which  the  Commission  sued  a  firm  of 
importers  went  to  the  House  of  Lords  and  was 
decided  against  the  Commission.  The  new  Act  is 
framed  so  as  to  prevent  a  recurrence  of  this.  It  is 
difficult  to  forecast  the  lines  on  which  a  Poultry 
Bill  will  be  framed.  There  is  much  dissension 
among  poultry  farmers  and  much  opposition  to  any 
form  of  compulsory  marketing  scheme,  and  it  is 
difficult  to  see  how  any  other  way  of  dealing  with 
the  problem  can  be  devised. 

Wheat  Act  and  Poultry 

One  of  the  objects  of  the  new  Wheat  Act  to  be 
brought  before  Parliament  during  this  session  is  to 
enforce  analytical  standards  to  define  exactly  what 


constitutes  wheat  offals,  and  it  is  proposed  to  intro¬ 
duce  a  sliding  scale  from  flour,  which  pays  the  full 
quota,  to  offal,  which  pays  no  quota.  The  sliding 
scale  is  based  on  ash  content  and  moves  in  quota 
divisions  of  one-eighth.  Thus  a  meal  with  an  ash 
content  of  less  than  2-0  per  cent,  is  classed  as  flour 
and  pays  full  quota,  one  with  an  ash  of  2  0  per 
cent,  to  2*1  per  cent,  pays  seven-eighths,  2-1  to 
2-2  per  cent,  six-eighths,  and  so  on  until  a  meal 
with  over  2-7  per  cent,  becomes  free  of  quota. 

When  the  quota  is  high,  as  it  is  at  present,  it  is 
a  matter  of  great  concern  to  poultry  keepers  and 
other  users  of  wheat  offals,  to  see  that  they  do  not 
become  liable  to  quota  payments  by  inadvertently 
purchasing  offals  which  fall  into  the  2  0  to  2-7  per 
cent,  ash  category. 

At  a  recent  meeting  of  the  National  Poultry 
Council  the  question  was  discussed  in  relation  to 
poultry,  and  it  transpired  that  the  Minister  has 
decided  not  to  make  any  change  in  the  principle 
of  the  present  Act,  whereby  wheat  milled  and 
delivered  by  the  miller  for  consumption  without 
further  manufacture  as  animal  or  poultry  feeding- 
stuff  is  exempt  from  quota  liability.  He  has,  how¬ 
ever,  decided  to  accept  the  Wheat  Commission’s 
proposals  for  an  analytical  definition  of  flour  and 
offal  based  on  ash  tests.  The  National  Poultry 
Council  oppose  this  and  propose  active  action  when 
the  Bill  comes  before  Parliament. 

The  Council  feels  that  if  there  is  to  be  an  ash 
standard  a  lower  limit  should  be  fixed  for  nutritive 
value  required  by  the  poultry  keeper  to  enable  him 
to  check  mortality  and  to  increase  production. 

Thatcher  Wheat 

One  of  the  troubles  of  the  Canadian  wheat  grower 
has  been  the  scourge  of  wheat  stem  rust,  and  much 
research  has  been  devoted  to  the  production  of 
rust-resistant  varieties.  Thatcher  wheat  is  a  rust- 
resisting  wheat  originally  grown  in  the  United 
States,  and  it  has  now  been  grown  satisfactorily 
in  Canada. 

Extensive  tests  conducted  over  a  number  of  years 
in  Canada,  the  United  States,  and  finally  commer¬ 
cial  milling  and  baking  tests  in  Great  Britain  this 
year,  have  shown  that  Thatcher  compares  favour¬ 
ably  with  Marquis  and  other  varieties  eligible  for 
the  highest  Manitoba  grades. 

The  Board  of  Grain  Commissioners  has  included 
Thatcher  in  the  list  of  varieties  eligible  for  the 
highest  grades,  and,  in  view  of  the  extensive  seed¬ 
ing  of  this  variety  this  year,  it  is  anticipated  that 
appreciable  quantities  will  appear  in  export  ship¬ 
ments  of  the  forthcoming  crop.  It  is  a  cross-bred 
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wheat  developed  at  the  Agricultural  Experimental 
Station,  Minnesota,  its  parents  being  Marquis  X 
lumillo  and  Marquis  X  Kanred.  It  ripens  two  or 
three  days  earlier  than  Marquis,  is  equal  to  it  in 
straw  strength,  and  usually  yields  better,  even 
under  non-rust  conditions.  Moderately  resistant  to 
stem  rust,  it  is  more  resistant  to  root  rot  than 
Marquis,  but  it  is  very  susceptible  to  leaf  rust  and 
bunt  or  stinking  smut.  The  introduction  of  this 
wheat  into  Canadian  cultivation  marks  a  step 
forward  in  that  important  wheat  country. 

Molecular  Distillation 

We  made  mention  in  our  last  issue  of  the  re¬ 
searches  into  the  causes  of  night  blindness,  which 
is  now  generally  recognised  to  be  due  partly,  or 
entirely,  to  a  lack  of  vitamin  A  in  diet.  Any 
means,  therefore,  of  augmenting  the  available  sup¬ 
plies  of  the  vitamin  for  general  use  is  of  great 
importance,  and  the  recent  paper  at  the  joint 
meeting  of  the  Society  of  Chemical  Industry 
Chemical  Engineering  Group  and  the  London 
Section  is  of  considerable  interest. 

The  paper  by  Tewell,  Mead,  and  Phipps  gave 
details  of  the  work  done  at  the  British  Drug 
Houses  in  conjunction  with  Carr  during  the  last 
eight  years.  The  process  described,  by  which 
supplies  of  vitamin  A  can  be  obtained  from  other¬ 
wise  waste  products,  utilises  the  recently  discovered 
phenomenon  known  as  “  molecular  distillation,” 
previously  only  possible  on  the  laboratory  scale. 
This  form  of  distillation  overcomes  the  difficulty  of 
concentration  by  boiling,  which,  even  under  greatly 
reduced  pressures,  largely  destroys  the  vitamins. 

In  the  new  process  the  vitamins,  instead  of  being 
boiled  off  from  the  original  oils,  are  evaporated 
more  slowly  at  low  temperatures.  This  process 
removes  the  dependence  on  cod  and  halibut  for 
vitamin  A.  The  livers  of  most  sea  fish  can  be 
utilised,  and,  in  addition,  a  much  purer  substance 
is  obtained.  With  such  increased  supplies  readily 
available  from  infancy  onwards,  the  national  health 
should  show  an  improving  tendency. 

Bakery  Research 

In  our  September  issue  we  published  an  article  and 
several  letters  on  the  question  of  a  national  research 
scheme  for  the  baking  industry.  It  is  interesting 
to  note  that  the  Education  Committee  of  the 
National  Association  of  Master  Bakers,  Confec¬ 
tioners,  and  Bakers  has  recently  passed  a  resolution 
that  “  the  institution  of  a  research  scheme  for  the 
bread-baking  and  flour  confectionery  industry  be 


proceeded  with  immediately  ”.  This  subject  has 
been  one  for  discussion  for  a  number  of  years, 
but  there  has  never  been  such  unanimity  of  opinion 
in  favour  of  any  scheme  as  was  accorded  this 
resolution. 

We  feel  certain  that  the  baking  and  confectionery 
industries  would  undoubtedly  derive  benefit 
directly  or  indirectly  by  the  institution  of  a  research 
scheme,  but  there  are  many  sides  to  every  question, 
and  this  particular  one  has  its  fair  share. 

One  of  the  great  difficulties  confronting  the 
sponsors  of  the  scheme  is  the  task  of  showing  to 
the  bakers  how  they  will  get  a  cash  value,  either 
immediate  or  in  the  reasonably  near  future,  from 
the  research  association,  if  one  is  set  up.  To  begin 
with,  while  more  important  lines  of  research  were 
being  followed  up,  a  bakery  research  association 
could  undoubtedly  provide  immediate  assistance  to 
many  members  by  giving  advice  on  raw  materials, 
how  and  where  to  obtain  them,  and  how  and  when 
to  use  them. 

Once  confidence  had  been  established  and  sus¬ 
picions  allayed,  the  research  association  would  be 
able  to  turn  its  attention  to  pure  research  problems, 
but  until  that  time  matters  would  be  a  little 
difficult. 

The  Pig  Contracts 

•  We  publish,  in  another  part  of  this  issue,  letters 
from  two  correspondents  on  the  pig  problem.  Our 
correspondents  do  not  take  such  a  gloomy  view  of 
the  state  of  the  bacon  curing  industry  as  we  ex¬ 
pressed  in  a  recent  issue.  We  sincerely  hope  they 
are  right  and  that  there  is  a  brighter  prospect  in 
front  of  our  pig  breeders  and  bacon  curers.  Time 
will  show,  and,  in  the  meantime,  the  response  to 
the  contracts  seems  sufficiently  satisfactory  to  give 
the  bacon  pig  contract  a  fair  trial. 

When  all  queries  are  settled  and  when  the  final 
additions  are  completed  it  is  likely  that  the  number 
of  contract  pigs  will  touch  the  million  and  a  half 
figure.  This  is  a  big  figure  if  one  bears  in  mind 
the  decrease  in  pig  breeding  during  the  last  year 
or  so.  Over  three  hundred  thousand  have  been 
contracted  for  on  open  offer,  and  this  should  be  a 
great  help  in  the  vexed  question  of  equitable  dis¬ 
tribution.  The  maximum  number  of  pigs  eligible 
for  the  direct  benefits  of  the  scheme  for  this  con¬ 
tract  was  2,100,000  at  the  discretion  of  the  Bacon 
Development  Board.  The  present  response, 
although  regarded  by  some  authorities  as  satis¬ 
factory,  thus  falls  short  of  the  possible  maximum 
by  600,000,  and  there  is  plenty  of  room  for 
development. 
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There  may  be  many  embryonic  flies  in  the  oint¬ 
ment  to  cause  trouble  later  on.  Some  people  think 
that  in  the  absence  of  bonuses  the  distribution  will 
not  be  level  enough  from  month  to  month.  We 
believe,  however,  that  the  next  twelve  months 
will  show  the  strength  and  weakness  of  the  scheme, 
and  it  behoves  all  concerned  to  give  it  every 
chance. 

Science  in  Advertising 

Among  references  to  modern  advertising  and  its 
tendencies  which  have  appeared  in  recent  issues  of 
the  British  Medical  Journal  is  one  which  declares 
that  “  medical  men  must  view  with  some  alarm 
the  possibility  of  the  profession  being  used  in  an 
advertising  campaign  ”.  The  writer  also  states 
that  the  whole  country  must  by  now  be  familiar 
with  drawings  of  medical  men  wisely  diagnosing 
the  patient’s  complaint  from  a  wife’s  anxious 
description  and  prescribing  the  advertiser’s  pro¬ 
duct.  A  list  is  given  of  nine  examples  of  goods 
advertised  with  “  medical  catchwords,  diagrams, 
or  semi-scientific  statements  ”. 

We  gather  that  exception  is  taken,  for  example, 
to  the  calorie  value  of  breakfast  foods  being  given ; 
but  surely  this  is  all  to  the  good,  in  that  it  makes 
the  man-in-the-street  more  calorie-conscious.  The 
medical  profession  throws  out  enough  warnings 
against  overfeeding  now  that  dietetics  are  the 
fashion  and  vitamins  have  lost  their  air  of 
mysticism. 

An  advertiser  of  soap  makes  mention  of  27  germ 
diseases  which  may  be  transmitted  by  dirty  hands. 
(A  veritable  stroke  of  genius  that  “  27  ”  !)  The 
age-long  juxtaposition  of  a  higher  attribute  with 
cleanliness  must  suggest  that  any  means  of  elimi¬ 
nating  dirty  hands  might  be  counted  for  righteous¬ 
ness,  even  if  those  means  consist  of  using  germs  as 
bogies. 

Apart  from  these  considerations,  we  cannot  help 
feeling  that  one  of  the  things  these  advertisements 
really  are  doing  is  to  boost  the  medical  profession. 
Millions  of  people  daily  see  pictures  of  an  anxious 
and  obsequious  patient  looking  appealingly  at  a 
noble  and  intellectual-looking  doctor  and  listening 
to  his  advice. 

The  reader  may  have  found  that  the  beverage 
advertised  has  not  produced  that  much-sought-after 
euphoria  which  leads  the  ambitious  clerk  to  the 
managing  director’s  chair.  Surely  the  suggestion 
is  that  a  visit  to  the  doctor  will  bring  forth  the 
real  secret. 

On  the  whole,  we  feel  that  the  medical  profession 
should  be  grateful  and  not  disgruntled  at  the  trend 


of  modern  advertising,  quasj-scientific  though  it 
may  be. 

Dirty  Hands 

Apropos  of  hand  washing.  Dr.  W.  M.  Scott,  of 
the  Ministry  of  Health,  has  called  attention  to  the 
commonness  of  bacillary  dysentery  in  this  country, 
and  he  suggests  that  this  is  an  index  of  defective 
sanitation  and  an  indication  of  the  faultiness  of 
precautions  to  prevent  transfer  of  bowel  infection 
from  person  to  person.  Dr.  Scott  points  out  that 
lack  of  personal  hygiene  enables  the  infection  to 
be  conveyed  by  the  hands  of  an  infected  person  to 
others. 

He  makes  some  practical  suggestions,  such  as, 
in  connection  with  water-closets,  “  a  tap,  with 
soap  and  towels,  preferably  of  paper,  should  be  as 
much  a  fixture  of  the  water-closet  as  the  roll  of 
toilet  paper.”  Happily,  in  establishments  handling 
foods,  proper  washing  facilities  and  their  use  will 
be  made  generally  imperative  when  the  new  Food 
and  Drugs  Act  comes  into  force. 

Some  psychologists  declare  that  the  procedure  of 
the  restaurant  diner  who  furtively  wipes  his  spoon 
on  the  tablecloth  is  a  vestige  of  the  savage’s  fear 
of  a  shadow  of  a  passer-by  falling  on  his  food,  and 
is  in  its  last  analysis  a  manifestation  of  that  fear. 
We  would  rather  regard  it  as  a  result  of  some 
wholesome,  albeit  empirical,  notions  of  modern 
bacteriology.  We  hear  a  lot  about  the  use  of  fear 
in  making  people  buy  things,  but  if  only  by 
frightening  can  people  who  handle  our  food  be 
made  to  observe  the  most  elementary  habits  of 
cleanliness,  then  we  are  inclined  to  favour  the  use 
of  a  little  terrorism. 

Education  in  Diet 

A  suggestion,  the  interest  of  whieh  lies  in  the 
possibilities  of  biological  education  in  helping  to 
solve  the  diet  problems  of  the  nation,  is  put  forward 
by  Mr.  R.  Weatherall,  of  Eton  College,  in  The 
Times  of  November  7.  VV’ith  reference  to  the 
development  of  any  campaign  to  advertise  home¬ 
grown  food  he  deplores  a  movement  which  would 
throw  the  national  food  supply  open  to  competitive 
publicity,  since  it  would  attempt  to  establish  rival 
claims  to  fixed  family  incomes.  In  deprecating  a 
“  background  educational  campaign  ”  which  would 
serve  as  handmaiden  to  a  scheme  of  commercialised 
publicity,  he  considers  that  it  would  be  better  to 
work  through  the  existing  organisations  of  schools 
and  colleges,  and  avers  that  those  who  teach  biology 
in  particular  are  ready  to  play  their  part  in  making 
Britain  a  healthier,  stronger,  and  saner  nation. 
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The  author,  H.  C.  Appleby, 
has  been  engaged  on  Fuel 
Economy  problems  in  diflfer- 
ent  parts  of  the  world  since 
1908.  His  suggestions  will 
appeal  to  all  food  manufac¬ 
turers  who  are  interested  in 
their  coal  bills. 


(“Industry’s  Achievement,”  by  Noel  Griggs, 
F.R.P.S.  Courtesy  Studio  Hriggs,  Ltd., 
Exhibition  of  Photography  in  Commerce  and 
Industry,  1938.) 


FUEL  ECONOMY  IN  THE 

FOOD  INDUSTRY 


THE  MOST  careful  investigators  of  the  latest  and  most 
satisfactory  methods  of  burning  fuel  to  evaporate  water 
into  steam  at  a  specified  pressure  and  temperature  are 
the  people  running  the  super-power  stations  that  are 
linked  up  in  the  National  Grid  supplying  electricity  over 
huge  areas  of  Great  Britain.  For  them,  fuel  cost  is  the 
largest  single  item  of  their  running  costs  and  they  have, 
since  their  inception,  incessantly  kept  a  watchful  eye  on 
that  ever-present  consideration —  “  cost  of  coal  per  unit 
of  electricity  generated  In  order  to  keep  this  at  its 
lowest  point  and,  if  possible,  further  to  reduce  it,  con¬ 
stant  attention  is  given  to  improvements  of  methods  of 
burning  coal :  (i)  with  e.xisting  plant,  (2)  improving  such 
plant  to  get  greater  efficiency,  or  (3)  introducing  new 
types  of  plant. 

Coal  Prices 

The  increase  of  coal  prices  during  the  past  three  years 
has  further  stimulated  economy  investigation.  The  annual 
reports  of  many  of  the  electricity  undertakings  for  the 


current  year  show  a  rise  in  coal  costs,  compared  with  three 
years  ago,  of  from  25  to  40  per  cent.  As  an  example, 
whereas  the  Birkenhead  undertaking  was  paying  14s.  9d. 
per  ton  in  1935,  the  price  was  £i  per  ton  in  1938. 

If,  then,  expert  engineers  are  seriously  preoccupied 
with  increasing  coal  prices  for  utility  undertakings  which 
have  no  competition  to  face,  how  much  more  is  the  need 
for  factory  executives — who  have  to  meet  competition 
not  only  in  British  but  in  the  world’s  markets — to  set  their 
house  in  order? 

With  due  acknowledgment  to  the  many  factory  owners 
and  those  concerned  with  the  burning  of  their  fuel  who 
keep  economy  constantly  in  mind,  there  exists,  in  the 
author’s  experience,  both  at  home  and  abroad  a  con¬ 
siderable  number  showing  a  curious  reluctance  to  con¬ 
duct  enquiries  which  might  lead  to  a  very  substantial 
reduction  in  fuel  cost  per  recognised  unit  of  output. 

The  onus  is  usually  placed  on  the  overworked  and 
harassed  works  engineer,  who  usually  has  his  work  so 
cut  out  in  seeing  to  repairs  to  and  maintenance  of  exist- 
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The  vertical  section  of  one  of  the  Stirling  125,000  Ib./hr.  water 
tube  units  at  the  Plaistow  refinery  of  Tate  and  Lyle,  Ltd. 

ing  plant  and  the  installation  of  new  items  that  so  far  as 
the  boiler-house  is  concerned  he  only  has  time  to  look  in 
occasionally  to  see  that  “  steam  is  all  right  ”,  or  perhaps 
more  often  is  forced  to  go  there  owing  to  frantic  demands 
from  the  foremen  of  the  processing  departments  for 
“  more  steam  ” ! 

Economies  Possible 

In  many  factories  there  is  money  to  be  saved  in  both 
the  boiler-house  and  on  the  processing  plant  by  the  intro¬ 
duction  of  new  plant,  or  by  improving  the  existing  plant, 
and,  in  many  cases,  comparatively  small  expenditure  on 
material  together  with  expert  guidance  will  produce  very 
satisfactory  dividends  in  the  form  of  reductions  in  the 
•  fuel  bill.  There  are,  it  is  only  fair  to  say,  certain  groups 


of  factories  in  Britain  who  have,  to  the  writer’s  know¬ 
ledge,  engaged  on  their  permanent  staff  a  specialist, 
together  with  his  assistants  (in  one  case  a  well-known 
textile  group  has  done  this  for  over  30  years  and,  as  they 
are  still  doing  so,  they  are  evidently  satisfied  that  it  is  a 
sound  investment),  whose  sole  duties  are  to  see  that  the 
most  suitable  coal  is  purchased;  that  it  is  burnt  efficiently; 
and  that  the  water  it  evaporates  into  steam  is,  as  steam, 
utilised  efficiently  in  the  processing  plant.  In  many 
cases  coal  bills  have  been  reduced  by  10  to  25  per  cent, 
for  a  given  output,  and  in  some  cases  even  more. 

The  Greatest  Improvement 

The  greatest  improvement  during  the  last  decade  in 
factories  where  steam  is  used  for  processing  (the  system 
has  been  known  for  many  years,  but  for  some  unknown 
reason  has  not  been  generally  taken  up,  although  it  is 
in  many  cases  a  definite  money  saver)  is  in  the  fac¬ 
tory  where  steam  is  also  required  for  providing  power- 
drives  either  through  indirect  “  drives  ”  or  direct  drives 
by  electric  motors.  It  may  be  said  that  the  saving  effected 
by  this  system  is  usually  equivalent  to  the  cost  of  power 
supply,  for  the  various  “  drives  ”  through  the  factory,  so 
that  if  power  costs  are  known,  an  approximate  figure 
of  the  possible  savings  in  hard  cash  by  adopting  this 
system  may  be  ascertained.  Although  considerable 
capital  outlay  will  be  required  to  install  plant  to  work 
on  these  lines,  there  will  yet  remain  a  handsome  profit 
on  the  change-over.  The  above  statement  applies  to 
factories  where  at  the  present  time  high-pressure  boilers 
are  used  solely  for  providing  steam  for  driving  main 
engines,  together  with  auxiliary  engines  and  pumps 
operating  in  different  parts  of  the  factory,  as  well  as  low- 
pressure  boilers  to  provide  steam  exclusively  for  process¬ 
ing. 

('onditions  in  Food  Factories 

These  conditions  apply  in  the  majority  of  food  fac¬ 
tories,  and  the  main  suggestion  that  is  being  put  forward 
in  this  article  is  the  consideration  of  utilising  high-pressure 
steam,  the  pressure  being  sufficiently  high  to  drive  an 
engine  or  turbine  which  will  supply  all  power  demands. 
The  steam  after  having  passed  through  the  prime  mover 
should  not  be  sent,  as  at  present,  to  a  condenser  (to  be 
brought  back  to  hot  water),  but  should  be  sent  on  to  do 
heating  in  the  processing  departments,  thus  cutting  out 
a  portion  of  the  low-pressure  boiler  plant  now  in  use  for 
that  purpose. 

Back-Pressure  Turbine 

In  order  to  understand  the  advantage  that  will  accrue 
from  an  economical  point  of  view  of  employing,  say,  a 
back-pressure  turbine,  it  is  necessary  to  appreciate  the 
fact  that  of  the  total  heat  energy  of  the  steam  which  is 
usefully  employed  in  the  heating  system,  only  a  small 
portion  could  be  transferred  into  work  in  the  turbine, 
while  the  greater  portions,  if  not  given  to  the  heating 
system,  would  definitely  be  lost  in  the  condenser.  The 
following  example  will  make  this  clear: 

Suppose  that  40,000  lbs.  of  dry  saturated  steam  at  a 
pressure  of  20  lbs.  per  square  inch  above  atmosphere  are 
required  per  hour  for  heating  purposes,  and  that  there  is 
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also  a  demand  for  i,ooo  kw.  of  electric  power.  To  satisfy 
these  demands  independently  of  each  other  would  require 
a  1,000  kw.  high-pressure  condensing  turbo-generator, 
taking  about  15,000  lbs.  of  high-pressure  steam  per  hour 
(this  would  vary  according  to  the  steam  pressure,  super¬ 
heat,  and  vacuum),  in  addition  to  the  supply  of  40,000 
lbs.  per  hour  of  low-pressure  steam  at  20  lbs.  pressure, 
which  could  either  be  generated  in  a  low-pressure  boiler 
or  obtained  from  the  same  boiler  as  supplies  the  turbine 
and  be  reduced  through  a  reducing  valve.  In  the  latter 
case,  about  37,000  lbs.  of  reduced  high-pressure  steam 
would  be  sufficient  to  meet  the  demand  for  40,000  lbs. 
of  saturated  low-pressure  steam;  and  the  total  consump¬ 
tion  of  high-pressure  steam  would  then  be  52,000  lbs.  per 
hour. 

By  employing  a  back-pressure  turbine  (or  engine) 
about  43,000  lbs.  per  hour  of  high-pressure  steam  would 
be  enough  for  both  services,  this  steam  being  first  em¬ 
ployed  in  a  back-pressure  turbine  and  exhausted  from  it 
at  a  pressure  of  20  lbs.  above  atmosphere  to  the  heating 
system.  The  economy  effected  by  this  arrangement  is 
obvious. 

In  this  example,  allowance  has  been  made  for  the 
wetness  of  the  low-pressure  steam  transferred  from  the 
back-pressure  turbine  to  the  heating  system,  and  also  for 
the  increased  rotation  losses  of  a  back-pressure  turbine  as 
compared  with  a  condensing  turbine. 

Reduced  Heating  Coats 

It  therefore  follows  that  by  raising  steam  to  a  higher 
pressure  and  passing  it  through  an  engine  or  turbine,  and 
so  allowing  the  prime  mover  to  act  as  a  reducing  valve, 
power  may  be  obtained  at  a  very  small  additional  fuel 
cost  compared  with  that  for  heating  only.  Actually,  in 
some  cases  less  fuel  is  required  for  combined  power  and 
heating  than  under  the  arrangement  where  a  straight 
condensing  engine  or  turbine  is  used. 

On  this  economical  system  of  working  the  heating 
system  or  process  takes  the  place  of  the  condensing  plant 
usually  associated  with  steam  power,  but  with  this  im¬ 
portant  difference — the  heat  in  the  exhaust  steam,  which 
usually  amounts  to  no  less  than  60  per  cent,  of  the  heat  in 
the  coal,  is  usefully  employed,  whereas  in  a  power  station 
operating  on  ordinary  lines  not  only  is  most  of  the  heat 
wasted,  but  in  addition  there  is  costly  pumping  and  cool¬ 
ing  plant  to  be  installed,  operated  and  maintained  in 
order  to  dissipate  it  into  the  atmosphere. 

As  a  result,  the  heat  efficiency  of  the  most  efficient 
super-power  station  is  only  about  25  per  cent.,  whereas 
any  small  plant  working  on  the  combined  power  and 
heating  principle  may  easily  attain  a  thermal  efficiency 
of  50  to  60  per  cent.  Put  in  another  way,  in  the  best 
condensing  station  only  about  one-fourth  of  the  heat  in 
the  fuel  is  utilised,  and  in  the  combined  power  and  heat¬ 
ing  plant  more  than  one-half. 

Experience  has  shown  that,  where  electrical  power  is 
purchased  from  outside  the  factory,  substantial  savings 
are  possible  by  adopting  this  system.  For  instance,  at 
one  brewery  using  reciprocating  engines  under  this  ar¬ 
rangement,  the  electrical  costs  are  stated  to  be  o-bqd.  per 
unit,  while  at  a  sugar  factory  the  costs  do  not  exceed 
o-4d.  per  unit.  These  figures  take  into  account  all  items. 
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including  a  substantial  figure  for  interest  and  depreciation 
and  capital  charges. 

Speaking  generally,  provided  that  the  steam  ex¬ 
hausted  is  utilised  and  not  wasted,  the  system  is  in¬ 
herently  most  economical,  and  the  cost  of  power  is 
represented  practically  by  the  capital  charges  on  the 
plant  necessary — i.e.,  the  engine,  generator,  switchboard, 
and  pipework  and  cables  in  the  engine  room. 

It  may  be  of  interest  at  this  point  to  give  particulars  of 
authentic  cases  of  saving  effected  by  using  this  system. 
The  figures  were  supplied  by  the  factory  officials  in  each 
individual  case. 

Some  Examples 

Ex.  I.  “  The  new  plant  has  reduced  the  coal  consump¬ 
tion  from  1 15  to  40  tons  per  week,  a  saving  of  75  tons  a 
week  or  3,900  tons  per  annum,  worth  £4,500.  This  great 
saving  is  the  result  of  a  thorough  reorganisation,  including 
utilising  the  exhaust  steam  instead  of  condensing  it.” 

At  this  particular  factory  they  had  six  boilers  in  use, 
but  now  have  only  two. 

Ex.  2.  In  this  instance  a  steam  turbine  exhausting  at 
10  lbs.  was  installed,  and  the  owners  state  “  the  savings 
by  the  installation  of  this  plant  amount  to  £100  per  week, 
say,  £5,000  per  annum  ”. 

Ex.  3.  As  a  result  of  a  capital  expenditure  of  5^14,309 
for  a  new  boiler  and  a  steam-driven  passout  air  com¬ 
pressor  at  a  glass  works,  it  was  found  that  after  allowing 
for  interest,  depreciation,  maintenance  and  all  running 
charges,  an  annual  saving  of  ^5,319  is  effected,  which 
will  defray  the  capital  outlay  in  two  and  three-quarter 
years. 

Where  large  amounts  of  steam  are  required  it  is  some¬ 
times  preferable  to  use  a  back-pressure  turbine  rather 
than  a  reciprocating  engine,  and  usually  a  high-pressure 
water-tube  boiler  is  also  installed  to  supply  the  steam. 
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Right :  A  Beiliss  and 
Morcom  engine  driv* 
ing  a  J.  and  E.  Hall 
refrigerating  com 
pressor  at  a  dairy. 
The  exhaust  steam 
is  used  for  process 
work. 


Left  :  Two  Beiliss 
and  Morcom  100  kw. 
pass-out  turbo  alter¬ 
nators  sets. 


A  New  Food  Factory 

One  new  food  factory  near  London  has  quite  recently 
extended  their  works,  and  the  plant  introduced  in  their 
up-to-date  steam-using  plant  includes  two  4,500  kw. 
turbines  exhausting  at  70  lbs.  pressure  per  square  inch. 
In  this  case,  water-tube  boilers  have  been  put  into  com¬ 
mission  to  provide  steam  for  the  turbines.  It  is  of  interest 
to  note  that  these  boilers  have  a  gross  efficiency  of  86  per 
cent,  at  normal  load  of  84,000  lbs.  per  hour,  and  84  5  per 
cent,  at  maximum  continuous  rating  of  125,000  lbs.  per 
hour. 

The  two  turbines  are  of  the  impulse  type  running  at 
3,000  revolutions  per  minute,  designed  for  steam  at 
650  lbs.  pressure  and  a  total  temperature  of  650°  to 
700°  F,  A  further  interesting  feature  is  that  the  back¬ 
pressure  is  unusually  high,  being  70  lbs.  per  square  inch 
(gauge),  at  which  the  turbines  are  designed  to  exhaust 
for  processing. 

Common  Faults 

Having  referred  at  considerable  length  to  where  the 
greatest  possible  saving  can  be  secured,  so  far  as  plant  is 
concerned  in  the  economical  use  of  fuel,  the  author  would 
point  out  a  few  of  the  common  faults  which  exist  in  many 
factories,  in  which  may  be  some  of  those  producing  food. 
These  can  only  be  very  briefly  dealt  with  in  this  article; 
indeed,  many  articles  would  be  required  to  do  justice  to 
the  topic  “  Fuel  Economy  ”,  as  there  are  so  many  direc¬ 
tions  in  which  fuel  can  be  saved.  Not  least  amongst 
them  is  the  loss  of  heat  from  boiling  tanks,  pipeworks 
and  other  heat-carrying  vessels.  The  following  is  a 
simple  instance — a  tri-drum  water-tube  boiler  operating 
under  the  following  conditions  k. 

Heating  surface,  8,166  sq.  ft. 

Steam  pressure  (gauge),  236  lbs.  per  sq.  in. 

Superheated  steam  temperature,  661  °  F. 


Boiler  efficiency,  84  3  per  cent. 

Coal  burnt  per  hour,  7,450  lbs. 

Type  of  coal,  slack. 

Calorific  value  (dry),  11,080  B.Th.U.  per  lb. 

Cost  of  coal  per  ton,  £1, 

When  completely  insulated  the  total  insulated  area  is 
1,391  sq.  feet.  This  includes  drums,  boiler  pipes,  valves 
and  super-heater. 

The  heat  leakage  from  uncovered  surface  equals 
4,500,000  B.Th.U.  per  hour. 

Heat  leakage  when  insulated  equals  179,000  B.Th.U. 
per  hour. 

Heat  saved  by  insulation  equals  4,321,000  B.Th.U. 
per  hour. 

Thus,  the  equivalent  saving  of  coal  per  annum  (of  350 
days  of  24  hours)  would  be  1,460  tons. 

Pipe  Surface  Losses 

Further  to  illustrate  the  enormous  loss  of  heat  through 
lack  of  covering  of  a  suitable  type,  in  this  case  referring 
to  pipes,  the  figures  given  below  will  be  helpful ; 

Heat  Losses  from  Uncovered  Pipe  Surfaces, 

assuming  calm  atmospheric  conditions  with  air  at  70"  F. 


Internal  Temperature 

Heat  Loss  in 

of  Pipe  °  F. 

B.Th.U. Isq.  ft.  Ihour. 

100 

58 

150 

166 

200 

296 

250 

454 

300 

646 

350 

876 

400 

1142 

450 

1452 

500 

1810 

550 

2213 

600 

.  2617 
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Internal  Temperature  Heat  Loss  in 


of  Pipe  °F, 

B.Th.U.  fsq.  ft. /hour. 

650 

3184 

700 

3750 

750 

4390 

800 

5110 

850 

5930 

900 

6830 

950 

7820 

1000 

8920 

Assuming  the  average  heat  value  of  industrial  coals  to 
be  11,000  B.Th.U.  to  the  pound  avoirdupois,  reference 
to  the  above  figures  will  show  that  by  applying  a  good 
non-conducting  insulation  to  uncovered  pipes  and  heating 
vessels  of  all  descriptions  a  considerable  saving  is  pos¬ 
sible.  In  the  latter  case,  if  liquids  are  being  splashed 
about  and  are  liable  to  get  on  to  the  insulations  it  is 
advisable  to  have  a  metallic  covering  on  the  outside  for 
protective  purposes. 

Old  Pipes 

When  extensions  or  alterations  of  the  layout  of  old  fac¬ 
tories  have  been  carried  out,  it  sometimes  happens  that 
due  attention  has  not  been  given  to  the  proper  re¬ 
arrangement  of  the  steam  and  hot-water  pipes,  with  the 
result  that  extensive  lengths  of  unnecessary  piping  are  left 
in  commission.  These  might  easily  be  short-circuited, 
which  would  not  only  eliminate  radiation  losses  but  also 
free  the  pipes  and  valves  for  use  elsewhere. 

('oal  Quality 

Another  important  point  to  look  out  for  is  whether  the 
class  of  coal  purchased  is  good  value  for  money.  The 
author  is  of  the  opinion  that  all  coals  should  be  sold  on 
their  calorific  value,  as  obviously,  in  spite  of  all  the 
classifications  and  varieties  of  this  fuel,  looking  at  coal, 
or  knowing  its  name,  does  not  convey  much  to  the  pros¬ 
pective  buyer. 


Using  Coal  Properly 

Being  satisfied  that  the  coal  is  worth  its  price,  it  is  very 
necessary  for  the  buyer  to  know  whether  it  is  the  best 
class  of  coal  to  use  with  the  particular  type  of  grate  which 
is  used  in  his  boilers,  and  whether  sufficient  draught  is 
available  completely  to  burn  up  the  fuel.  If  the  draught 
is  insufficient,  it  is  worth  while  to  make  a  careful  search 
round  the  boiler  settings  with  a  naked  light  as,  by  hold¬ 
ing  it  at  brickwork  joints  any  infiltration  of  cold  air  is  at 
once  indicated  by  the  light  being  drawn  to  the  interior  of 
the  boiler  settings.  Air  leakages  of  this  kind  are  common, 
and  should  be  diligently  searched  for,  as  not  only  does  the 
capacity  of  the  boiler  suffer  for  evaporative  purposes  but, 
in  addition,  the  cold  air  mingling  with  the  gases  inside 
the  boiler  settings  brings  about  a  reduction  of  temperature 
which  fuel  has  been  burned  to  raise.  Frequently  the 
author  has  seen  cases  where  caulking  of  the  joints  and 
crevices  around  boiler  settings  has  immediately  increased 
the  draught  available  by  20  per  cent.,  and  in  some  cases 
this  simple  treatment  has  so  much  increased  the  evapora¬ 
tive  capacity  of  the  plant  that  plans  have  been  abandoned 
for  installing  more  steam-raising  plant. 

Unburnt  Coal 

Another  wastage  often  noticed  is  that  of  unburnt  coal 
going  to  the  ash  pile.  This  may  not  be  a  high  percentage 
of  the  total  purchased,  yet  in  many  factories  (strange  to 
say  it  usually  happens  in  the  small  ones)  quite  a  lot  of 
waste  occurs  through  careless  cleaning  out  of  clinkers. 
There  are  so  many  likely  causes  of  inefficient  production 
and  consumption  of  heat  that  it  would  not  be  an  exaggera¬ 
tion  to  say  that  in  many  factories  anything  from  10  to 
25  per  cent,  of  the  fuel  purchased  is  wasted,  either  in  the 
manner  suggested  in  the  foregoing  pages  or  in  others  less 
obvious. 

Automatic  Stoking — A  Robot  Stoker 

This  stoker  works  on  the  underfeed  principle  of  firing, 
whereby  the  fuel  is  fed  to  the  heart  of  the  fire  so  that  the 
hydrocarbons  are  distilled  below  the  hot  incandescent 
zone,  thus  ensuring  smokeless  combustion.  Cheap  graded 
coal  can  be  used,  effecting  large  savings  in  fuel  costs,  and 
the  minimum  of  attention  is  required,  as  all  machines 
over  the  No.  i  size  are  fully  automatically  controlled. 
This  automatic  temperature  control  incorporated  aims  at 
even  temperature  conditions  without  disturbing  the  effi¬ 
ciency  of  the  firing.  The  surrounding  grate  of  the  firepot 
simplifies  the  removal  of  the  fire  ashes  and  also  assists  in 
the  final  combustion  of  the  coal.  In  the  event  of  a  break¬ 
down  of  the  electrical  gear  this  enables  the  boiler  to  be 
hand  fired. 

For  process  steam  and  industrial  steam  raising  there  is 
the  underfeed  stoker.  This  stoker  also  operates  on  the 
underfeed  principle  and  is  a  self-contained  unit,  the  fan, 
motor,  and  ducting  forming  an  integral  part  of  the 
machine.  This  stoker  is  for  all  flue-type  boilers  of  the 
Economic,  Lancashire,  and  Cornish  types.  With  this 
machine  fluctuating  loads  are  met  with  ease,  and  due  to 
the  automatic  control  the  hot-water  temperature  is  main¬ 
tained  at  a  constant  level,  irrespective  of  the  load. 
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—  from  the  factory  angle 

N.  F.  SCARBOROUGH,  A.M.i.Mech.E..  AUTHOR  OF 
SWEET  MANUFACTURE,  GIVES  SOME  PRACTICAL  ADVICE 


IN  THE  production  of  almost  any  kind  of  sugar  con¬ 
fectionery,  the  recipe  or  formula  for  the  proportions  of 
the  particular  raw  materials  to  be  used  is  obviously  an 
item  of  the  greatest  moment.  This  importance  manifests 
itself  in  several  ways,  some  having  but  an  indirect  con¬ 
nection  with  the  product  as  such. 

First — The  Recipe 

In  the  first  place,  the  recipe  must  be  such  that  the 
product  is  pleasing  to  the  consumer.  This  means  that  it 
must  not  only  be  good  to  eat,  being  neither  sickly  nor 
insipid,  but  with  a  “  more-ish  ”  flavour.  It  must  also 
appeal  to  the  eye,  to  which  fact  the  tastefully  arranged 
displays  in  the  shops  of  good-class  retailers  bear  witness. 
There  are,  of  course,  other  factors  besides  the  actual 
recipe,  such  as  fancy  packing,  attractive  boxing,  perfec¬ 
tion  in  the  moulding  or  shaping  of  the  confection  itself 
and  so  on,  entering  into  the  appearance  of  any  line,  but 
no  amount  of  camouflage  in  this  direction  can  hide  poor 
products. 

Secondly,  from  the  point  of  view  of  the  shop-keeper, 
good  keeping  properties  without  the  need  for  special 
storage  are  a  necessity. 

Costing 

Thirdly,  from  the  costings  standpoint  there  is  always 
the  matter  of  keeping  the  raw  material  cost  within  the 
limits  allowable  for  the  particular  article.  This  last  item 
raises  further  difficulties  in  many  cases,  as  owing  to  the 
public  demand  for  products  falling  very  definitely  into 
certain  price  categories,  as  for  instance  2d.,  3d.,  or  4d. 
per  quarter  lb.,  the  manufacturer  is  bound  to  create 
recipes  based  largely  on  considerations  of  cost. 

As  a  case  in  point,  there  are  for  sale  pastilles  or  gums 
at  all  prices  from  2d.  to  6d.  per  quarter  lb.,  and  even  8d. 
per  ounce,  so  that  the  creation  of  a  recipe  for  a  pastille 
must  of  necessity  call  for  consideration  of  selling  price  as 
a  first  essential.  Furthermore,  most  manufacturing  con¬ 
cerns  have  a  certain  definite  price  range  for  their  pro¬ 
ducts,  and  it  is  generally  very  difficult  to  market  products 
out  of  that  range.  A  particular  firm  may,  for  example. 


attain  a  certain  reputation  in  the  production  of  a  range 
of  varieties  to  retail  at,  say,  4d.  per  quarter  lb.,  and,  due 
to  the  excellence  of  the  goods  and  the  general  demand,  be 
able  to  obtain  as  a  matter  of  course  a  shilling  or  two  per 
cwt.  more  than  most  of  its  competitors  for  the  same  class 
of  goods. 

On  the  face  of  it  all  this  may  not  appear  to  have  very 
much  connection  with  recipes,  but  it  is  nevertheless  true 
that  the  extra  small  amount  of  money  that  can  be  allocated 
to  the  recipe  in  such  cases  does  actually  provide  the  ex¬ 
planation. 


Compensating  Price  Fluctuations 

Another  aspect  of  the  recipe  problem  develops  from 
the  fact  that,  of  necessity,  selling  prices  have  to  be  main¬ 
tained  at  fixed  levels  for  considerable  periods  regardless 
of  the  minor  fluctuations  in  the  cost  of  raw  materials  such 
as  occur  almost  daily  in  the  markets.  Provided  that 
funds  are  available,  astute  buying  can  do  much  to  offset 
such  variations,  and  if  at  the  same  time  it  is  possible 
without  detriment  to  the  product  to  make  slight  recipe 
alterations  to  compensate  for  the  price  fluctuations  of  the 
various  ingredients,  so  much  the  better  from  the  profit¬ 
making  point  of  view. 

Fashion,  too,  plays  a  great  part  in  the  trend  of  de¬ 
velopment,  and  the  appearance  of  perhaps  a  new  film  of 
international  appeal  may  create  the  opportunity  for  the 
introduction  of  some  new  twist  to  an  old  and  forgotten 
recipe.  Even  in  the  factory  itself  there  may  be  circum¬ 
stances  that  have  a  very  definite  bearing  on  any  recipe 
that  may  be  involved.  Limitations  of  equipment  may 
render  the  economical  production  of  one  recipe  impos¬ 
sible,  while  a  small  modification  (having  in  mind  the 
machinery  available)  may  make  practicable  the  manu¬ 
facture  of  a  better  article  at  a  substantially  less  cost. 

Enough  has  now  been  said  to  demonstrate  that  the 
question  of  the  evolution  of  a  satisfactory  recipe  for  com¬ 
mercial  purposes  is  a  complicated  piece  of  work  in  many 
cases,  and  that  in  its  finished  state  it  represents  a  com¬ 
promise  between  various  widely  differing  require¬ 
ments. 
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Jellies  and  Pastilles 

To  take  a  concrete  example,  it  may  be  necessary  to 
produce  a  new  type  of  pastille  or  jelly  for  inclusion  in  a 
new  assortment.  The  price  of  the  proposed  new  line  will 
have  been  agreed  upon  in  conjunction  with  the  selling 
organisation  and  the  costings  department,  and  this  will 
in  consequence  determine  the  factory  cost  of  the  various 
components  of  the  assortment.  A  well-organised  factory 
will  have  approximate  manufacturing  costs  for  the  various 
types  of  jelly  that  may  be  available  for  consideration  set 
out  with  the  various  operations  that  may  be  necessary, 
such  as  boiling,  moulding,  cleaning  and  so  forth.  By  a 
process  of  elimination  the  sum  available  for  raw  material 
costs  is  reached  and  the  actual  consideration  of  possible 
recipes  may  then  begin.  It  will  be  appreciated  that  by 
tackling  the  problem  in  this  way  much  time  and  effort 
may  be  saved  in  comparison  with  the  trial  and  error 
method  of  making  up  recipes  at  the  whim  of  the  depart¬ 
mental  chief,  only  to  find  that  considerations  of  cost 
prohibit  their  use. 

It  is  obvious  that  the  cost  of  the  basic  raw  material, 
sugar,  cannot  in  the  ordinary  way  be  reduced,  though  it 
is  possible  within  limits  to  alter  the  sugar-glucose  ratio 
and  thereby  take  advantage  of  the  prevailing  price  differ¬ 
ences  of  these  two  ingredients. 

Jellying  Agents 

In  the  case  of  the  proposed  jelly  under  discussion  the 
next  item  to  be  considered  will  be  the  jellying  agent  to  be 
employed — i.e.,  the  gelatin,  isinglass,  fruit  pulp  or 
pectin.  The  consistency  desired  in  the  finished  article 
will  decide  more  or  less  which  of  these  ingredients  is 
selected.  For  instance,  it  may  be  decided  that  something 
of  the  fruit  pulp  type  is  preferred,  so  as  to  have  a  firm 
jelly  and  yet  one  that  will  give  a  clean  bite  when  eaten. 
Cost  permitting,  fruit  pulp,  preferably  apricot,  would  be 
the  choice,  but  it  might  be  necessary  to  substitute  isin¬ 
glass  or  agar-agar  for  this  on  the  score  of  expense. 

The  question  of  flavouring  essences  has  a  bearing  on 
the  last  point,  as  it  is  quite  conceivable  that  if  a  really 
good-quality  essence  were  used  even  at  the  cost  of  using 
the  cheaper  jellying  agent  the  resulting  product  would  be 
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more  pleasing  to  the  palate.  The  same  thing  might  apply 
in  the  case  of  a  gelatin  base  jelly,  when  it  might  pay  to 
use  a  rather  inferior  grade  of  gelatin  in  order  to  be  able 
to  use  a  better  flavouring  essence,  as  any  slight  deteriora¬ 
tion  in  colour  that  might  ensue  would  most  likely  be 
masked  by  the  colouring  matter  and  the  crystallised  sugar 
coating  usually  employed  on  such  classes  of  goods. 

Broadly  speaking,  it  may  be  said  that  it  is  a  very  false 
economy  to  try  and  save  money  by  the  use  of  cheaper 
varieties  of  flavouring  essences.  All  the  effect  produced 
on  a  purchaser  by  an  attractively  made  and  packed 
article  is  at  once  nullified  if,  to  use  a  popular  expression, 
it  does  not  taste  as  good  as  it  looks. 

Price — a  Secondary  Consideration 

The  preceding  remarks  apply  to  almost  any  product 
in  the  usual  range  of  sugar  confectionery.  There  are 
certain  manufacturers  whose  products  reach  a  very  high 
standard  of  quality;  so  much  so  that  price  is  a  very 
secondary  consideration.  In  their  case  normal  fluctua¬ 
tions  of  raw  material  values  are  of  little  account,  as  their 
total  amount  is  but  a  relatively  insignificant  proportion  of 
the  selling  price.  The  average  factory  producing  and  sell¬ 
ing  comparatively  cheap  articles  at  the  minimum  possible 
cost  in  the  face  of  terrific  competition  is  not  in  such  a 
favourable  position.  The  raw  material  cost  is  probably 
more  than  half  the  total  value  of  the  finished  product, 
and  it  follows  therefore  that  the  recipe  used  is  of  the 
greatest  importance. 

Other  Factors 

As  has  already  been  mentioned,  the  primary  import¬ 
ance  of  any  recipe  is  to  produce  a  palatable  and  conse¬ 
quently  a  saleable  article,  but,  under  present-day  con¬ 
ditions,  there  are  several  other  factors  of  almost  equal 
moment,  and  these  may  be  summarised,  not  necessarily 
in  their  order  of  relative  importance,  as  follows : 

1.  Attractiveness  and  saleability. 

2.  Selling  price  of  similar  products. 

3.  Cost  of  materials. 

4.  Cost  of  manufacture. 

5.  Flexibility  to  allow  for  fluctuation  of  raw  material 
cost  and  variation  in  performance. 

6.  Keeping  properties. 

Ideal  Recipe 

This  list  may  not  include  all  the  factors  that  may  exist 
in  any  particular  factory,  but  it  is  given  to  show  that  the 
ideal  recipe,  ideal  from  every  point  of  view,  is  very  diffi¬ 
cult  to  attain,  being  as  it  is  a  compromise  between  so 
many  widely  divergent  requirements.  It  also  goes  to 
show  why  a  recipe  that  is  an  unqualified  success  in  one 
factory  may  be  a  practical  failure  in  another,  owing  to 
differences  in  the  organisation,  its  methods  or  its  equip¬ 
ment.  Even  climate  and  water  can  play  their  part  in 
rendering  recipes  liable  to  revision,  and  it  has  been  proved 
that,  using  identical  machinery  and  raw  materials  in,  say, 
Switzerland  and  in  England,  it  is  impossible  to  secure 
identical  results  without  some  modification  either  of  pro¬ 
cess  or  ingredient. 
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Progress  and 

Food  Packaging 

Food  is  the  biggest  buyer  of  packaging.  That  industry,  realising  this, 
spends  most  of  its  resouree  and  thought  in  evolving  new  paeks  and 
paekaging  methods  for  the  food  manufacturer.  This  review  of  some 
important  developments  is  some  indication  of  packaging’s  success  in 
its  efforts  to  please  its  biggest  customer. 


THE  SUCCESSFUL  outcome  of  a  packaging  problem 
depends  upon  proper  collaboration  between  the  manu¬ 
facturer  of  the  product  to  be  packed,  the  maker  of  the 
container  and  the  designer  of  the  label.  The  time  when 
the  onus  lay  entirely  upon  the  sales  organisation  is  past. 

This  applies  to  each  one  of  the  multitudinous  branches 
of  the  food  industry. 

Modern  packaging  does  not  consist  solely  of  putting 
a  product  into  a  particular  shaped  container,  ornamented 
with  a  suitable  (or  otherwise)  label,  but  brings  in  the 
services  of  many  phases  of  science  and  art.  Packaging 
means,  among  other  things,  a  closure  exactly  fitted  to 
the  nature  of  the  product  and  the  container.  It  means  a 
well-calculated  estimate  of  strength  and  choice  of  con¬ 
tainer  material.  It  also  means  the  study  and  production 
of  conditions  entirely  outside  the  package  itself,  such  as 
air  conditioning,  air  filtration,  whereby  is  produced 
favourable  conditions  almost  amounting  to  asepsis,  w'here 
this  is  necessary. 

The  introduction  of  the  material  in  the  package  offers 
wide  scope  for  the  ingenuity  of  the  engineer,  involving  as 
it  does  the  necessity  for  rapidity  of  working  and  exacti¬ 
tude  in  weighing.  The  nature  of  the  material  composing 
the  package  relies  not  only  upon  its  contents,  their  hygro- 
scopicity,  their  reactions  and  the  degree  of  their  corrosive 
properties,  but  also  upon  tradition,  which  can  constitute 
an  overwhelming  influence  upon  the  sales  angle. 

The  Tin  Container 

Originally  closed  by  soldering  the  cap  through  which 
the  product  is  introduced,  the  modern  package  for  steril¬ 
ised  food  is  now,  with  some  exceptions,  sealed  by  the 
well-known  “double  seaming”  process.  Vacuum  is 
obtained  by  heating  the  contents  (unless  they  are  already 
sufficiently  hot  to  be  sealed  immediately  after  entering 
the  can)  in  the  exhaust  box,  which  is  to  all  intents  and 
purposes  either  a  steam  or  hot- water  bath.  During  the 
exhaust  the  lid  of  the  tin  is  only  partially  closed  (clinch¬ 
ing)  so  that  free  passage  of  air  from  inside  the  can  is 
possible. 

Certain  meat  packs  are  still  closed  by  soldering  and  the 
vacuum  obtained  either  by  exhausting  or  by  closing  under 
vacuum. 


TAMPERPROOF 


[Metal  Box  Co.,  Ltd. 


Twice  sealed  for  consumer  acceptance. 


A  comparatively  recent  modification  is  the  vacuum 
double  seamer,  which  applies  a  vacuum  during  the  clos¬ 
ing  operation.  There  seems  no  limit  to  the  foods  which 
may  be  “  packaged  ”  in  tins  in  the  sterilised  state.  One  of 
the  latest  American  packs  is  the  winkle,  hitherto  not  the 
article  of  diet  so  highly  prized  there  as  it  is  among  certain 
classes  of  society  in  this  country. 


Non-Tamper  Pack 

A  pack  of  Metal  Box  ensures  that  the  consumer  receives 
the  product  certain  that  the  contents  have  not  been  tam¬ 
pered  with  during  its  journey  from  the  factory.  Known 
as  the  diaphragm  lever  lid  tin,  its  interest  lies  in  the 
specially  moulded  paper  diaphragm  which  is  spun  on  to 
the  body  together  with  the  ring  and  lid  after  the  tin  is 
filled.  Thus  it  is  twice  sealed,  and  the  diaphragm  cannot 
be  broken  in  transit  or  handling. 

The  value  of  this  special  seal  is  largely  psychological. 
The  manufacturer  who  exploits  the  tamper-proof  idea 
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will  find  customers  among  those  who  have  been  educated 
in  recent  years  to  look  for  such  protection. 

The  tin  is  claimed  to  be  suitable  for  all  dry  products 
that  are  liable  to  the  effects  of  external  conditions  and 
could,  therefore,  be  used  for  the  packing  of  custard 
powder,  baking  powder  and  other  hygroscopic  products. 

In  a  survey  made  by  the  American  Institute  of  Pack¬ 
age  Research,  which  was  published  in  the  October  issue 
of  Modern  Packaging,  some  interesting  points  were  made 
on  the  subject  of  tamper-proof  packs.  The  survey 
states:  “One  line  of  reasoning  has  led  to  the  develop¬ 
ment  of  so-called  tamper-proof  packages.  Here  the  aim 
is  to  prevent  the  counterfeiter  from  securing  the  various 
portions  of  a  large  number  of  packages  which  have 
already  reached  the  consumer.  If  this  source  of  packages 
can  be  cut  off  at  some  point,  the  counterfeiter  is  once 
again  stymied. 

Many  ingenious  methods  have  been  worked  out  where¬ 


ferage  problems  which  occur  in  the  store  are  of  a  different 
nature  in  that  they  usually  involve  small  items  of  mer¬ 
chandise  which  can  easily  be  placed  into  hidden  posi¬ 
tions  on  the  person,  particularly  in  stores  where  open 
display  is  a  practice.  The  presentation  of  such  items 
acts  as  a  virtual  invitation  to  shoplifting.  Many  manu¬ 
facturers  seek  to  discourage  such  pilferage  by  enlarging 
the  bulk  of  their  package  far  beyond  that  required  by 
the  nature  of  the  product  itself.  One  of  the  most  widely 
used  means  of  doing  this  is  the  stapling  of  vials,  small 
bottles,  bags  and  similar  small  packages  to  display  cards. 
These  cards  are  usually  constructed  of  a  size  just  large 
enough  to  prevent  their  being  palmed,  and  a  number  of 
firms  report  very  effective  reduction  of  pilferage  since 
the  adaptation  of  devices  of  this  sort.” 

Collar  Can 

Another  Metal  Box  innovation  is  the  collar  can.  This 


COLLARED 


[Metal  Box  Co..  Ltd. 


PLASTIC 


The  band  comes  off  and  there’s  a  plug  lid. 


When  emptied,  an  egg-cup. 


by  packages  are  so  constructed  that  once  opened  they 
may  never  again  be  restored  to  their  original  appearance. 
Such  devices  vary  from  the  extremely  simple  tightly  sealed 
shipping  carton,  which  is  destroyed  in  opening  because  its 
seams  form  its  strongest  portion,  to  so-called  super  closures 
or  over  closures  which  tear  or  break  upon  opening. 

Among  the  counterfeit-proof  materials  are  carton 
boards  of  various  types.  One  type  utilises  a  mark  or 
brand  printed  underneath  the  coated  surface  of  the 
board  so  that  it  will  show  through  when  the  coated  sur¬ 
face  is  moistened.  Thus  the  mark  is  not  apparent  on 
either  surface  of  the  board,  but  becomes  apparent  when¬ 
ever  it  is  desired  to  test  the  carton  for  genuineness.  In 
another  type  of  board,  the  mark  is  made  right  into  the 
pulp,  and  runs  completely  through  the  back  liner  of  the 
sheet,  where  it  can  be  seen  on  the  inside  of  the  carton. 
A  third  type  is  composed  of  several  layers  of  various 
colours  situated  in  the  centre  of  the  sheet.  This  type 
can  only  be  detected  when  the  carton  is  torn.  The  pil¬ 


is  a  hermetically  sealed  container.  To  open,  a  key — 
either  clinched  or  spot-welded  on  the  lid — is  used  to 
remove  the  scored  band  around  the  top  of  the  body.  By 
stripping  off  this  band  the  lid  and  body  are  separated,  so 
producing  a  resealable  plug  lid  which  sets  inside  the 
“collar”  fitted  on  the  inside  of  the  can. 

Food  in  Tubes 

Despite  a  superficial  newness  which  is  a  first  impression 
when  thinking  of  packing  foodstuffs  in  collapsible  tubes, 
the  idea  is  certainly  not  a  new  one. 

In  1842  a  patent  was  registered  which  dealt  with  “a 
compact,  convenient  tube  holding  one  dose  or  application 
of  a  product  ”. 

But  nevertheless  to  British  eyes  the  appearance  of  a 
food  packed  in  a  tube  would  be  startling.  The  reason  is 
apparent  when  it  is  known  that  Crosse  and  Blackwell 
have  been  packing  their  anchovy  paste  in  tubes  for  export 
only  for  over  thirty  years. 
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Many  attempts  to  popularise  food  in  tubes  in  this 
country  have  failed.  Associated,  as  a  tube  is,  with  tooth¬ 
paste  and  cosmetics,  the  idea  of  eating  food  from  it 
apparently  does  not  appeal  to  the  British  public. 

The  failure  of  tube-food  in  Britain  can  only  be  the 
result  of  prejudice.  On  the  Continent  all  kinds  of  food, 
such  as  fish  paste,  meat  paste,  condensed  milk,  cream 
cheese,  butter,  mayonnaise,  cream,  cocoa  and  prepared 
mustard,  are  packed  in  tubes  to  be  sold  to  an  apprecia¬ 
tive  public.  In  favour  of  tubes  the  arguments  of  hygiene, 
convenience,  resealability  and  compactness  are  advanced. 
Also  they  are  light  and  flexible — both  good  selling  points 
if  the  contents  are  to  appeal  to  a  travelling  or  holiday¬ 
making  public. 

The  question  of  measuring  the  contents  is  another 
advantage  of  the  tube.  As  an  instance,  anchovy  sauce  is 
usually  made  by  measuring  by  the  teaspoon  from  a  bottle 
of  essence.  The  operation  would  be  simplified  by  in¬ 
structions  to  squeeze  a  quarter-  or  half-inch  of  the  pre¬ 
pared  essence  from  the  tube  as  the  case  may  be.  Meat 
products  like  Bovril  and  Oxo  could  also  be  measured  by 
the  inch  if  packed  in  tubes. 

Tubes  are  claimed  to  be  more  economical  than  glass 
containers.  Especially  is  this  so  when  export  is  con¬ 
sidered,  the  lightness  of  the  tubes  reducing  freight  costs. 

Labelling  is  unnecessary,  for  a  multiplicity  of  designs 
can  be  printed  on  the  tube  itself. 

Universal  Metal  Products,  Ltd.,  make  aluminium  tubes 
for  food  in  this  country,  and  are  always  ready  to  co¬ 
operate  with  manufacturers  on  the  question  of  packing 
food  products  in  these  containers. 

American  Progress  in  Glass  Packaging 

Glass  and  pottery  were  probably  the  first  of  man’s  in¬ 
dustries,  and  a  veiy  high  degree  was  attained  by  glass 
makers  in  early  times.  In  considering  all  this  it  is  easy 
to  think  that  there  are  no  more  avenues  of  investigation 
to  be  explored  and  that  civilisation  does,  in  fact,  know 
all  there  is  to  know  about  glass.  Contrariwise,  the  chemi¬ 
cal  and  phase  rule  relations  of  the  components  of  glass 
still  challenge  the  best  technical  minds.  The  absence  of 
fundamental  theory  has  not,  however,  held  back  the 
advance  of  applied  practice. 

One  of  the  major  characteristics  of  glass  is  that  of 
weight  reduction  which  leads  to  economies  in  carriage 
costs.  For  instance,  new  American  beer  bottles  save 
weight  to  the  extent  of  26  to  29  per  cent,  and  effect  a 
height  reduction  of  30  per  cent,  over  the  original  shape. 
This  weight  reduction  has  not,  however,  endangered  the 
strength  of  the  bottle.  A  test  made  by  a  beverage  cap 
manufacturer  showed  the  bottle  to  have  a  vertical  crush¬ 
ing  strength  of  3,500  lbs.  to  a  maximum  of  7,000  lbs. 

An  American  firm,  the  Owens-Illinois  Glass  Co.,  has, 
it  is  claimed,  succeeded,  through  studies  made  on  equip¬ 
ment  and  handling  methods,  in  passing  20-oz.  food  jars 
through  a  continuous  automatic  reel  type  steriliser  and 
cooler  at  a  speed  of  150  units  per  minute  without  an 
increase  in  breakage  over  normal.  Actual  breakage 
figures  taken  during  the  commercial  runs  in  this  equip¬ 
ment  have  been  strikingly  low,  only  0-04  per  cent.,  or 
four  jars  in  10,000  units  packed. 

Certain  American  tomato  products  plants  are  filling 


and  capping  220  bottles  of  catsup  per  minute.  The 
bottles  so  preheated  are  filled  at  boiling  temperature  and 
capped  under  a  400-lb.  impact  pressure  from  the  sealing 
machine.  Before  then  90  bottles  per  minute  was  top 
speed  for  such  a  container,  but  refinements  in  bottle 
making  have  led  to  these  remarkable  speeds. 

In  our  own  country  progress  has  been  made  by  firms 
such  as  Canning  Town  Glass  Works,  Ltd.,  Lax  and 
Shaw,  Ltd.  (both  of  these  firms  specialise  in  glassware 
for  the  food  industry  and  produce  practically  every  type 
of  container  necessary)  and  Forsters  Glass  Co.,  Ltd., 
lately  mentioned  in  Food  Manufacture  as  the  makers 
of  the  jars  used  for  Aplin  and  Barrett’s  milk  products. 

Sealing — A  Problem  Overcome 

An  outstanding  development  in  cap  compounds  for  the 
sealing  of  glass  jars,  etc.,  has  been  the  invention  by 
Dewey  and  Almy,  Ltd.,  of  a  compound  which  can  be 
used  successfully  in  one-piece  screw  caps  sealed  on 
vacuumised  packs.  The  difficulty  experienced  before 
this  invention  was  that  with  a  rubber  ring  gasket  in  the 
cap  it  was  virtually  impossible  to  unscrew  a  one-piece 
screw  cap  on  a  vacuumised  pack  after  the  jar  had  been 
packed  for  a  few  weeks  because  the  rubber  ring  welded 
itself  on  to  the  glass,  rendering  the  cap  absolutely  im¬ 
movable. 

Various  methods  were  tried  to  overcome  this  difficulty, 
one  of  the  most  favoured  ones  being  the  use  of  paraffin 
wax  either  on  the  surface  of  the  ring  or  on  the  surface  of 
the  glass,  but  this  was  not  satisfactory  because  it  was 
found  that  the  wax  disintegrated  after  a  short  time  and 
the  same  difficulty  as  previously  arose. 

Much  research  was  carried  out  on  this  problem,  and 
eventually  a  compound  was  developed  which  was  termed 
a  lubricated  compound.  In  this  the  lubricant  is  incor¬ 
porated  at  the  time  of  manufacture.  This  lubricant 
remains  in  the  compound  after  it  has  dried  into  a  film  in 


Swiss  Tube  for  Food 


Ready-for-use  mustard  packed  in  a  collapsible  tin 
tube  made  by  a  Swiss  company.  Tbe  mustard  keeps 
fresh  and  moist  and  is  protected  from  contamination 
until  used. 
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Three  types  of  waxed  milk  carton 


PERGA 


Sprayed  and  immersed 
in  wax. 


KLEENTAINER 

The  double  wall  forms  another  film 
of  wax. 


SATONA 

Plunged  into  hot  wax 
bath. 


the  cap,  and  any  pressure  between  the  glass  and  the  metal 
causes  a  constant  supply  of  lubricant  to  be  squeezed  out 
on  to  the  surface  of  the  rubber.  Even  after  I2  months 
one-piece  screw  caps  lined  with  this  compound  can  be 
unscrewed  with  ease. 

The  compound  was  developed  both  for  ordinary  jam 
packs  and  for  oily  packs,  and  to  both  these  types  of 
compound  the  name  “Slippo”  was  given.  They  have 
already  been  used  in  one-piece  screw  caps  for  certain 
jam  and  cream  packs  in  this  country. 

Rubber  Rings 

Rubber  rings  for  caps  made  by  the  Phcenix  concern, 
cord  rings  for  automatic  closures  and  flat  rings  for  re-seal 
caps  are  extensively  used  in  connection  with  closures  for 
food  packs.  Also  used  are  unvulcanised  gummi  rings 
and  the  sealing  compound  for  the  bottoms  and  tops  of 
tins  which  is  known  as  Truseal  and  is  made  by  the  Poppe 
Rubber  and  Tyre  Co. 

Plastics  for  Food  Packs 

Although  they  have  been  used  for  some  time  in  the 
form  of  caps  for  sauce  bottles  and  other  containers, 
plastics  have  yet  to  make  appreciable  progress  as  con¬ 
tainers  for  food.  Because  of  the  durable  nature  of  a 
plastic  pack  it  is  very  often  made  in  the  form  of  some 
article  of  everyday  use  so  that  the  appeal  of  getting  not 
only  the  product  but  also  some  article  which  can  be  used 
when  empty  can  be  put  forward  as  a  sales  argument. 

An  interesting  example  of  such  a  pack  has  been  put  on 
the  French  market  by  Neff.  It  takes  the  form  of  an  egg- 
cup  pressed  out  in  red  bakelite  and  covered  with  a  tin 
lid.  This  contains  the  concern’s  beef  extract.  When  the 


extract  has  been  used  up  the  container  can  still  serve  a 
useful  purpose  as  an  egg-cup.  Plastic  material  is  not  very 
expensive,  so  that  the  idea  of  a  “  re-use  ”  container  costs 
little  or  nothing  more  than  would  an  ordinary  packaging. 

Cellulose  acetate  transparent  material  used  in  sheet 
form  for  transparent  boxes  is  finding  a  ready  market. 
Such  boxes  combine  the  presentation  qualities  of  glass, 
which  allows  the  product  to  be  seen  clearly,  with  that  of 
being  unbreakable  in  the  same  way  as  glass.  One  variety 
of  this  material,  made  by  the  British  Xylonite  Co.,  Ltd., 
is  called  “  Bexoid  ”,  and  has  claimed  for  it  easy  manipu¬ 
lation  and  complete  resistance  to  moisture. 

Cartons 

Cardboard  cartons  enjoy  a  very  wide  popularity  for 
the  packaging  of  many  foodstuffs,  such  as  custard 
powders,  ground  coffee,  baking  powders,  gelatin  crystals, 
etc.  They  are  popular  because  they  were  practically  the 
first  forms  of  packaging  possible  when  the  branded  pro¬ 
duct  started  its  present  marketing  successes.  But  that  the 
industry  has  not  stood  still  is  evident  from  the  new  ideas 
in  cardboard  packaging  introduced  from  time  to  time. 
Among  these  is  a  device  known  as  the  “  Pulopen  ”  carton 
made  by  the  Britannia  Folding  Box  Co.,  Ltd. 

This  innovation  is  different  from  the  ordinary  glued 
carton  because  of  the  small  flap  at  the  top.  When  this  is 
pulled  it  splits  the  special  perforation,  thus  conveniently 
opening  the  packet  for  pouring  out  the  contents. 

It  is  manufactured  in  two  styles;  (i)  made  with  a 
side  flap  which,  although  not  glued,  is  by  reason  of  its 
being  doubled  back  as  effective  as  the  glued  side  in  pre¬ 
venting  the  escape  of  the  contents;  (2)  the  perforation  is 
made  on  the  top  centre  panel  and  extends  over  the  side; 
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when  the  flap  is  pulled  the  aperture  is  made  in  the  side  of 
the  carton.  This  style  does  not  interfere  with  the  auto¬ 
matic  gluing  of  the  flaps. 

Waxed  Milk  Cartons 

Waxed  cartons  for  milk  are  being  increasingly  used  by 
dairies.  To  the  dairies  the  manufacturers  point  out  that 
there  is  a  real  economy  to  be  had  because  of  the  elimina¬ 
tion  of  collection,  w'ashing  and  sterilising  and  breakage 
costs. 

There  are,  among  others,  three  types  of  waxed  milk 
carton  on  the  market  to-day,  all  made  by  British  firms. 
They  are  the  Satona,  the  Perga  and  the  Kleentainer. 

The  Satona  process  is  executed  by  one  line  of  machines. 
First  the  material,  a  single  sheet  of  thick  paper,  is  auto¬ 
matically  fed  into  one  end,  formed  into  shape  and  the 
bottom  sealed,  making  a  solid  base.  The  cartons  are 
then  conveyed  to  the  waxing  machine  four  at  a  time  and 
are  dipped  upside  down  into  a  bath  of  wax  which  has 
a  temperature  of  200°  F.  It  is  claimed  that  the  force 
pumps  inside  the  bath  ensure  perfect  covering.  Still 
four  at  a  time,  the  cartons  are  filled  with  the  exact  quan¬ 
tity  of  milk  and  are  subsequently  sealed  with  a  metal  clip. 

The  Perga  process  produces  a  fundamentally  similar 
container.  In  this  process,  however,  the  containers,  after 
being  formed,  are  sprayed  both  inside  and  out  with  a  fine 
stream  of  wax.  They  are  then  immersed  in  a  bath  of  hot 
wax. 

Two  separate  pieces  of  paper  are  used  for  the  Kleen¬ 
tainer,  thus  producing  a  double-walled  carton.  It  is 
claimed  that  by  this  method  the  carton  is  thoroughly 
waxed  because  a  film  of  wax  is  present  between  the  outer 
and  the  inner  wall.  In  the  construction  of  this  carton  no 
glue  or  gum  is  used,  the  outer  wall  being  ingeniously 
knitted  together  by  a  system  of  interlacing  the  paper.  A 
metal  seal  is  applied  by  hand. 

Containers  such  as  these  are  used  for  products  other 
than  milk.  Orange  juice  is  an  instance.  Because  of  the 
thorough  impregnation  of  the  wax  there  is  no  fear  of 
chemical  action  between  the  juice  and  the  carton. 

Moulded  Pulp  ("ontainers 

These  interesting  forms  of  packaging  are  moulded  from 
wood  pulp  with  a  design  forming  panels  around  the  sides. 
The  panels  have  more  than  a  decorative  purpose,  for  they 
provide  air  cushions  which  protect  the  container  inside 
from  damage. 


Moulded  pulp  containers,  as  they  are  used  to-day,  are 
essentially  outer  packages  for  the  protection  of  a  more 
valuable  container  inside.  Thus  they  are  used  very 
much  in  the  whisky  industry,  where  the  contents  have  in 
addition  to  a  bottle  the  safeguard  of  a  tough  outer  cover. 

The  striking  feature  of  these  containers  is  the  fact  that 
they  are  moulded  to  the  exact  shape  of  a  bottle,  and  may, 
indeed,  be  moulded  to  the  exact  shape  of  any  other  con¬ 
tainer  which  requires  additional  protection.  In  effect 
they  form  a  thick  skin  on  which  can  be  embossed  the 
name  of  the  product. 

Another  advantage  claimed  is  that  this  method  of  pack¬ 
ing  bottles  saves  considerable  space,  which  in  turn  shows 
a  saving  in  freight  costs,  as  instanced  by  the  export  of 
whisky,  which  is  measured  in  terms  of  sea  freight. 

But  the  function  of  “a  container  for  a  container”  is 
not  the  only  purpose  of  pulp  packages.  They  are  pro¬ 
duced  in  various  shapes  suitable  for  packing  powdered 
foods,  and  can  be  waterproofed  to  almost  any  desired 
degree. 

Wrapped  Poultry 

Swift  and  Company  provide  news  of  two  recent  meat 
wrapping  developments.  In  January,  1937,  this  com¬ 
pany  took  over  a  factory  at  Lincoln  and  mass-production 
was  introduced.  The  plant  at  Lincoln  intensively  feeds, 
kills  and  prepares  for  market  10,000  to  12,000  birds  a 
week.  The  prepared  birds  are  tied,  compactly  shaped, 
graded  and  cooled  overnight  in  refrigerated  stores.  They 
are  then  packed  into  fibreboard  boxes  holding  six  birds. 

A  new  development  is  the  wrapping  of  the  birds  in 
Cellophane.  This  gives  the  wrapped  carcase  a  much  better 
appearance.  An  attractive  label  completes  the  picture. 

Poultry  now  becomes  a  branded  product  protected 
from  the  contamination  to  which  unwrapped  birds  are 
exposed.  The  extra  cost  is  surprisingly  low — 2id.  for 
wrapping  a  box  of  six  birds. 

Veal 

In  America,  Swifts  are  wrapping  veal  carcases  in 
specially  prepared  cotton  muslin.  This  is  used  in  con¬ 
junction  with  a  “humidor”  paper  bag  to  protect  the 
freshness  of  the  veal  from  the  time  of  dressing  in  the 
packing  plant  until  it  reaches  the  retail  market. 

Previously,  in  order  to  preserve  the  delicacy  of  the  veal 
meat,  the  carcases  were  sent  to  the  packing  plants  with 
the  hide  still  on.  This  was  inefficient  economically,  as 


Moulded  Skins 
for  Whisky 

These  single  piece  protectors 
made  by  Universal  Pulp  Con¬ 
tainers,  Ltd.,  are  used  by  many 
distillers  to  protect  their  bottles 
of  whisky.  The  brand  name  is 
embossed  on  the  outside  ;  the 
container  thus  protects  and  ad¬ 
vertises  at  the  same  time. 
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Wrapping  veal  in  muslin;  peas  in  Cellophane 


[Modern  Packaging.  [British  Cellophane.  Ltd. 

SWIFTS  SMEDLEYS 

Muslin  saves  hides.  Overwrapping  the  cartons  which  hold  envelopes  containing  peas. 


the  hides  were  sent  at  fresh  meat  freight  rates  when  they 
might  have  gone  to  the  tanneries  as  a  separate  item.  In 
the  new  system,  a  cotton  cloth,  specially  prepared  to 
prevent  loss  of  moisture  while  the  meat  is  in  transit,  is 
wrapped  tightly  round  the  carcase,  after  which  a  special 
paper  bag  is  pulled  over  the  carcase  and  rolled  at  the 
top.  This  permits  enough  air  to  reach  the  inside  so  that 
“  smothering  ”  is  prevented,  while,  it  is  claimed,  there  is 
no  drying  out,  discoloration  or  other  deterioration. 

Another  advantage  is  that  brand  names  can  now  be 
applied  to  veal  (by  patented  cellulose  strips  down  each 
side  of  the  carcase),  impossible  when  the  hide  was  left  on. 

Latex  Covering 

Latex  covering  is  meeting  with  considerable  success  on 
the  Continent  and  in  the  U.S.A. 

This  consists  of  wrapping  quarters  of  beef,  before  quick 
freezing,  in  a  special  latex  skin  bag,  in  which  the  air  is 
withdrawn  and  the  bag  sealed.  By  this  means  an  arti¬ 
ficial  film  is  obtained,  held  in  place  by  positive  adhesion, 
no  matter  how  irregular  is  the  surface  of  the  product 
treated.  The  beef  is  wrapped  before  being  quick  frozen, 
and  remains  so  until  it  reaches  the  consumer.  Not  only 
beef,  but  many  other  food  products  are  being  treated  in 
this  way.  A  description  of  this  process  was  given  in  the 
July,  1938,  issue  of  Food  Manufacture. 

Fruit  Wrappings 

Investigations  which  bid  fair  to  revolutionise  the 
handling  of  delicate  fruits  and  vegetables  are  being 
carried  out  at  the  present  time.  The  life  of  tomatoes 
may  be  considerably  prolonged  by  wrapping  them  in 
paper  impregnated  with  volatile  phenylic  compounds. 


Further  Developments  in  Cellophane 

The  use  of  transparent  cellulose  film  for  food  wrapping 
is  becoming  extensive.  One  of  two  new  uses  described 
here  is  that  of  the  wrapping  of  Smedley’s  quick-frozen 
foods  in  Cellophane. 

Its  use  enters  into  the  process  thus :  The  produce  is 
freshly  picked,  then  frozen  to  a  temperature  of  below 
35°  F.  It  emerges  as  hard  as  a  block  of  wood  and  is 
packed  into  Cellophane  envelopes.  It  is  then  inserted  by 
hand  into  an  outer  carton  and  overwrapped.  The  entire 
package  is  finally  frosted. 

The  frosting  and  packing  of  green  peas  is  interesting. 
When  the  peas  have  been  extracted  from  the  shells, 
washed  and  graded,  specially  selected  peas  are  partly 
cooked  and  then  re- washed.  They  are  then  packed  into 
envelopes  of  moisture-proof  Cellophane,  heat  sealed  and 
inserted  into  an  outer  carton,  which  is  again  over¬ 
wrapped.  The  cartons  are  then  frozen. 

The  heat-sealing,  moisture-proof  type  of  Cellophane  is 
almost  invariably  used  for  the  wrapping  of  ready-sliced 
bread.  Such  wrapping  keeps  the  bread  very  fresh,  but 
it  is  necessary  for  it  to  be  properly  cool  before  wrapping: 
this  prevents  the  possibility  of  mould  formation. 

MACHINERY 
Counting  Packages 

Chief  among  the  recent  refinements  in  packaging 
machinery  is  the  development  of  the  photo-electric  cell 
for  counting  packages  such  as  loaves  of  bread,  bags  of 
sugar,  etc.  Typical  of  this  device  are  the  “  Radiovisor  ” 
made  by  Radiovisor  Parent,  Ltd.,  and  the  “Osram” 
produced  by  the  General  Electric  Co.,  Ltd. 
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The  Radiovisor  counting  unit  consists  of  a  conveyor 
system  worked  in  conjunction  with  light-ray  apparatus. 
A  light-ray  is  focussed  across  the  conveyor  to  the  Radio¬ 
visor  selenium  cell  at  such  a  height  as  to  catch  all  the 
articles  carried  on  it.  As  each  article  crosses  the  ray  it 
shuts  off  the  light  momentarily  from  the  cell,  the  resist¬ 
ance  of  which  changes;  advantage  is  taken  of  this  change 
to  operate  a  relay  which  in  turn  operates  the  counter. 
The  Radiovisor  apparatus  can  operate  at  equivalent 
counting  speeds  up  to  600  articles  per  minute  and  light 
intermissions  as  short  as  one-fiftieth  of  a  second. 

The  Osram  apparatus  consists  of  three  separate  units — 
(i)  the  photo-electric  amplifier  which  contains  light-sensi¬ 
tive  cells,  valve  amplifier  circuit  and  relay.  This  is 
mounted  on  one  side  of  the  space  across  which  the 
articles  to  be  counted  will  pass.  (2)  A  light,  which  may 
be  an  ordinary  gas-filled  lamp  or  a  special  optical  system 
depending  on  circumstances.  (3)  An  electro-magnetic 
counter  operated  from  the  supply  mains  and  controlled 
by  the  relay  in  the  amplifier. 

When  the  articles  to  be  counted  pass  the  ray  of  light 
the  illumination  of  the  photo-cell  will  be  cut  off.  This 
action  operates  the  electro-magnetic  counter. 

It  is  claimed  that  the  simplest  type  of  gear  counting 
with  such  apparatus  can  be  carried  out  at  about  200  a 
minute,  and  that  there  is  no  difficulty  in  giving  impulses 
to  the  relay  with  fairly  simple  equipment  up  to  about 
1,000  a  minute. 


A  feature  of  the  machine  is  the  dust-collecting  attach¬ 
ment  which  gathers  the  dust  from  the  mouth  of  the  con¬ 
tainer  being  filled,  thus  adding  to  the  comfort  of  the 
operator  and  saving  material  which  would  otherwise  be 
wasted.  This  machine  is  made  by  J.  G.  Jackson  and 
Crockatt,  Ltd. 

A  machine  of  a  different  character,  although  fulfilling 
the  same  essential  purpose,  is  the  continuous  rotary  syrup- 
ing  machine  of  Robert  Kellie  and  Son,  Ltd.  This  machine 
automatically  fills  cans  or  glass  jars  to  within  an  exact 
distance  from  the  top  regardless  of  the  quantity  of  fruits 
or  solids  filled  into  the  cans.  This  machine  is  fitted  with 
a  “  no-can  no-fill  ”  arrangement  which  prevents  wastage. 
Its  capacity  is  40  to  80  cans  per  minute. 

A  recently  evolved  machine  for  filling  fresh  cream  into 
jars  has  been  introduced  by  Albro  Fillers  and  Engineer¬ 
ing  Co.,  Ltd.  This  machine  is  mounted  on  a  flat  plat¬ 
form,  which  provides  space  for  the  receptacle  which  holds 
the  cream,  such  as  a  churn.  The  jar  to  be  filled  is  placed 
on  a  spring  loaded  platform,  which  raises  it  to  the  filling 
head.  A  foot  pedal  is  operated  to  lower  the  table  and  the 
filled  jar  for  changing.  A  stainless  steel  interceptor  is 
fitted  to  take  the  overflow  of  cream  from  the  jar  before 
it  is  removed. 

An  interesting  machine  for  the  tightening  of  screw  caps 
on  bottles  and  on  jars  up  to  inches  or  32  mm.  diameter 
is  produced  by  Farrow  and  Jackson,  Ltd.  It  is  hand- 
operated,  and  its  main  mechanism  is  a  tightening  head 
with  a  renewable  rubber  cushion.  This  does  not  revolve 
until  the  cap  touches  it,  which  is  intended  to  eliminate 
damage  to  the  cap. 

Vacuum  seaming  machines  for  either  round  or  oval 
cans  and  vacuum  capping  machines  for  fixing  “  Phoenix  ” 
or  screw  caps  on  glass  jars  under  vacuum  are  specialities 
of  Ashworth  and  Parker,  Ltd. 

[Concluded  on  page  416 


Filling 

Somewhat  of  an  innovation  is  a  filling  machine  for  loose 
materials.  These  are  so  constructed  as  to  discharge 
regular  quantities  of  granular  powder  at  intermittent 
intervals.  It  is  possible  to  control  the  amount  discharged 
by  hand-screw  adjustment  while  the  machine  is  running. 
Its  speeds  are  from  12  to  45  per  minute. 


vacuumising  ham  packs 


Counting  loaves  by  light-ray 


**  MAGIC-BEAM** 

The  Radiovisor  counting  unit  installed  on  a  conveyor, 
counting  loaves  of  bread  as  they  pass  and  intercept  the 
“  Light-ray.” 


HIGHER  VACUUM 

This  installation  by  Premier  Filterpress. 
duces  a  final  vacuum  in  the  closed  can. 
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FOOD  RESEARCH  DISCUSSED 

by  the  Royal  Sanitary  Institute  at  Cambridge 


RECENT  WORK  IN  FOOD  PRESERVATION 

AN  EXCELLENT  resume  of  the  present  state  of  know¬ 
ledge  of  the  subject  was  given  by  R.  J.  Tomkins,  M.A., 
Ph.D.,  in  a  paper  read  at  the  Sessional  Meeting,  presided 
over  by  Dr.  Charles  F.  White,  M.D.,  D.P.H.,  D.T.M., 
of  the  Royal  Sanitary  Institute  at  Cambridge  on  Novem¬ 
ber  4.  After  briefly  following  the  history  of  food  pre- 
serv’ation  from  its  earliest  times,  the  author  traced  the 
factors  largely  responsible  for  modern  trends  in  food 
preservation,  which  included  (i)  the  improvements  made 
in  refrigerating  machinery  and  the  introduction  of  dry 
ice;  (2)  large-scale  planting  of  fruit  trees  in  countries 
overseas  and  the  problem  of  using  culls;  (3)  research  into 
problems  of  food  preservation;  (4)  the  prohibition  of  the 
use  of  preservatives  in  accordance  with  the  Public  Health 
(Preservatives  in  Food)  Regulations,  1925. 

Chilled  Meat  Industry 

Turning  his  attention  to  meat,  the  author  stressed  the 
recent  improvements  in  the  chilled  meat  industry,  which 
had  been  attained  by  attention  to  (a)  ante-mortem  factors, 
(b)  hygiene  in  preparation  and  handling,  and  (c)  the 
introduction  of  gas  storage. 

Fruit  Storage 

With  reference  to  fruit.  Dr.  Tomkins  called  attention 
to  the  advances  in  the  storage  of  fruit,  due  to  (i)  im¬ 
provements  in  orchard  and  in  handling  practices;  (2)  in¬ 
vestigation  into  the  “  best  ”  temperature  of  storage  and 
methods  of  cooling  fruits;  (3)  the  discovery  of  “gas” 
storage;  (4)  the  use  of  ethylene  for  conditioning  fruit. 

Fruit  Juices 

Fruit  juices  were  being  sold  in  increasing  quantities. 
The  bulk  of  these  are  preserved  by  the  use  of  sulphur 
dioxide  or  benzoic  acid,  but  increasing  amounts  are 
being  preserved  (i)  by  pasteurisation;  (2)  by  ultra-filtra¬ 
tion;  (3)  by  carbon  dioxide  under  pressure;  (4)  by  con¬ 
centration  by  freezing.  Another  interesting  development 
is  the  clarification  of  juices  by  the  use  of  enzyme  pre¬ 
parations. 

The  frozen  pack  method  of  preserving  fruit  and  vege¬ 
tables  was  briefly  touched  upon,  as  also  were  advances 
in  the  canning  industry. 

Dr.  Bradley’s  Paper 

At  the  conclusion  of  Dr.  Tomkins’  paper,  a  discussion 
on  “The  Prevention  of  Droplet  Infection,  with  special 
reference  to  Streptococcal  Disease  ”,  was  opened  by  W.  H. 
Bradley,  B.A.,  D.M.,  M.R.C.S.,  L.R.C.P.,  Research 
Assistant,  Department  of  Medicine  at  the  University  of 
Cambridge. 

LOW  TEMPERATURE  RESEARCH  STATION 

On  the  day  following  the  Sessional  Meeting,  members 
of  the  Royal  Sanitary  Institute  and  their  friends  went  by 


invitation  for  a  tour  round  the  laboratories  of  the  Low 
Temperature  Research  Station,  Department  of  Scientific 
and  Industrial  Research. 

After  a  brief  welcome  by  the  Superintendent  of  the 
Station,  Dr.  Franklin  Kidd,  the  visitors  split  up  into 
parties  and  received  a  very  vivid  impression  of  the  im¬ 
portant  work  in  progress — work  which  cannot  fail  to  have 
important  repercussions  upon  the  food  industry. 

In  each  laboratory  a  description  of  the  work  was  given 
by  one  of  the  actual  investigators. 

An  interesting  talk  upon  the  various  effects  of  ante¬ 
mortem  factors  on  quality  of  meat  was  given  in  the  first 
laboratory  visited. 

Resting  of  Animals 

The  importance  of  ensuring  that  animals  slaughtered 
for  consumption  should  be  well  rested  at  the  time  of 
death  was  stressed,  and  the  scientific  reasons  for  this 
have  been  ascertained.  The  muscular  tissues  of  the 
living  animal  contain  glycogen.  When  the  animal  uses 
its  muscles  in  walking,  running,  or  standing,  or  even  in 
shivering,  part  of  this  glycogen  is  used  up,  and  it  is  only 
restored  when  the  animal  has  rested. 

Role  of  Glycogen 

Fatigued  animals  have  less  glycogen  in  their  muscles 
than  have  well-rested  animals,  and  the  dead  flesh  from 
the  animals  will  thus  contain  less  lactic  acid  and  have  a 
less  acid  reaction  than  that  from  well-rested  animals. 
After-effects  of  fatigue  in  the  pig  are  shown  when  the  legs 
are  used  to  make  very  mild  dry-salt-cured  hams.  For 
this  purpose  only  well-rested  animals  can  be  used  suc¬ 
cessfully,  and  half  the  hams  from  tired  animals  may  be 
spoiled  by  the  growth  of  anaerobic  bacteria  near  the 
stiflex. 

Electrical  Resistance 

The  differences  in  internal  structure  due  to  the  acidity 
of  the  flesh  are  reflected  in  the  electrical  resistance,  which 
is  high  for  high  values  of  pH  (low  acidities)  and  low  for 
low  values  of  pH  (high  acidities).  The  apparatus  used 
for  determining  the  electrical  resistance  was  exhibited  and 
its  sensitivity  stressed.  It  is  possible  even  to  tell  how 
long  pigs  had  been  shaken  about  in  a  railway  wagon  on 
the  way  to  the  slaughter-house!  Some  further  interest¬ 
ing  details  regarding  experiments  on  growth,  with  a  view 
to  producing  the  ideal  bacon  pig,  were  also  described. 

Egg  Investigation 

In  the  laboratory  set  aside  for  experiments  on  eggs, 
methods  of  testing  for  freshness,  etc.,  were  demonstrated, 
and  the  processes  which  went  on  during  progressive 
staling  of  eggs  described. 

The  effect  of  COj  storage  was  said  to  produce  eggs 
giving  a  better  hatch  than  fresh  ones.  An  ingenious 
method  for  determining  the  strength  of  a  membrane  of 
the  yolk  by  means  of  using  an  isotonic  solution  of  sugar 
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was  demonstrated.  One  very  interesting  point  that 
emerged  was  that  the  quality  of  eggs  as  regards  storage 
properties,  etc.,  was  fixed  by  the  hen  itself,  and  that  no 
particular  breed  could  be  said  to  produce  better  eggs  in 
this  respect  than  another  breed. 

Polysaccharides 

In  another  laboratory  work  on  polysaccharides  and  re¬ 
searches  upon  the  effects  of  enzymes  and  the  mechanism 
of  the  reactions  were  explained.  Much  light  is  being 
thrown  upon  the  constitution  of  these  compounds. 

Cold  Chambers 

The  visitors  were  conducted  into  one  of  the  fifty 
chambers  whose  temperature  and  humidity  are  controlled 
within  very  narrow  limits.  In  the  laboratory  was  demon¬ 
strated  the  effect  of  humidity  on  flour. 

Some  very  interesting  samples  of  tomatoes  which  had 
been  wrapped  in  paper  treated  with  fungicides  were 
shown.  This  system  of  prolonging  the  life  of  such  perish¬ 
able  goods  as  tomatoes  seems  to  have  considerable  pos¬ 
sibilities,  and  it  is  being  intensively  studied,  as  are  other 
means  to  the  same  end. 

Rancidity  of  Fats 

The  work  of  another  laboratory  is  mainly  concerned 
with  the  study  of  fats  from  the  point  of  view  of  preven¬ 
tion  of  rancidity.  One  outstanding  experiment  has  been 
to  feed  pigs  on  various  kinds  of  oils  and  fats,  and  it  has 


been  found  that  the  fat  of  pigs  merely  fed  on  small 
quantities  of  different  oils  and  fats  as  accessory  factors, 
partakes  of  a  similar  liability  to  rancidity  as  the  fats 
themselves. 

Enzymes 

The  enzymes  of  muscle  juice  and  their  influence  upon 
fats  during  storage  at  low  temperature  is  being  studied  by 
the  use  of  an  emulsion  of  muscle  juice  and  fat. 

Other  investigations  include  the  effect  of  ozone,  ultra¬ 
violet  rays,  metals,  etc.,  upon  the  fat  in  milk  and  other 
fat-containing  foods. 

Conditions  in  Ship's  Hold 

In  the  engineering  laboratory  the  various  methods  of 
controlling  temperature,  humidity,  and  COj  content  were 
demonstrated.  Temperature  could  now  be  controlled,  in 
the  ship’s  hold,  to  within  one-twentieth  degree  F.  Test¬ 
ing  instruments  of  all  kinds,  such  as  wet  resistance 
thermometers,  wet  and  dry  bulb,  were  shown,  as  also  a 
gas-testing  instrument  which  gives  a  direct  reading  of 
CO,. 

The  quick  freezing  of  vegetables  and  fruit  is  being 
followed  up  in  one  of  the  laboratories  of  the  station.  In 
the  same  laboratory,  canning  problems  such  as  hydrogen 
swells  are  being  investigated. 

Some  very  patient  and  original  work  is  being  carried 
out  on  the  nature  of  rigor  mortis.  Physical  and  chemical 
effects  are  being  investigated. 


Progress  and  Food  Packaging  {concluded  from  page  414) 


Weighing  and  Packing  of  Dry  Foods 

Tea,  sugar,  coffee,  cocoa  and  cereals  are  some  of  the 
products  which  can  be  filled  by  a  combined  machine 
which  weighs  and  then  fills  the  cartons.  The  operation 
consists  of  placing  the  empty  cartons  on  an  inlet  con¬ 
veyor,  when  they  are  fed  automatically  into  the  rotating 
table.  The  cartons  are  registered  under  the  filling  out¬ 
let  and  filled  with  accurately  weighed  quantities  of  the 
product  at  a  speed  of  from  60  to  90  per  minute.  The 
whole  operation  is  totally  enclosed.  Southall  and  Smith, 
Ltd.,  make  the  machines. 

Flour  filling  is  performed  by  a  packing  installation  by 
the  Automatic  Weighing  and  Packing  Machine  Co.  The 
bulk  feed  is  by  a  patent  hopper  fitted  with  mechanical 
stirring  apparatus  with  synchronised  control;  this  hopper 
works  only  when  the  machine  is  in  use,  thus  preventing 
a  jam  and  a  period  of  bad  weighing.  With  recent  im¬ 
provements  speeds  of  16  to  18  weighings  per  minute  on 
weights  up  to  3^  lbs.  are  possible,  giving  a  daily  output 
of  50  to  60  gross  bags  per  day. 

Carton  Wrapping 

The  wrapping  of  cartons  in  transparent  papers,  wax- 
backed  foil  or  paper  wrappers  cut  from  a  roll  with  photo¬ 
electric  registration  of  printed  wrappers  if  desired  is 
within  the  scope  of  a  machine  made  by  Baker  Perkins, 
Ltd. 

The  operation  entails  two  crank  motions  which  drive 


all  parts  that  reciprocate.  The  material,  in  roll  form,  is 
handled  by  a  continuous  feed  mechanism  equipped  with 
automatic  trip  gear,  which  prevents  paper  being  fed  when 
no  package  is  present.  The  packages  are  fed,  wrapped 
and  discharged  in  a  straight  line  through  the  machine. 

Air  Conditioning 

Most  classes  of  foods  are  affected  by  changes  of  tem¬ 
perature  and  humidity,  either  alone  or  together.  In  the 
packing  room  the  conditioning  of  the  air  is  especially  im¬ 
portant,  because  in  this  last  process  before  leaving  the 
factory  the  product  can  be  damaged  by  permeation,  put¬ 
ting  to  naught  all  the  work  of  manufacture. 

Two  types  of  air-conditioning  units  are  made  by  Air 
Control  Installations,  Ltd.,  for  the  food  factory.  One 
effects  attemperation  with  dehumidification  and  the  other 
attemperation  with  humidification. 

The  air-washer  type  is  normally  employed,  the  most 
striking  feature  of  which  is  the  fact  that  air  can  actually 
dry  the  air  by  wetting  it,  but  at  scientifically  selected  tem¬ 
peratures  and  by  subjection  to  other  treatment  on  enter¬ 
ing  and  leaving  the  washer. 

The  air  is  delivered,  irrespective  of  the  entering  con¬ 
ditions,  cleaned,  purified,  filtered  and  proportioned  in 
optimum  conditions  and  quantity  to  the  individual  con¬ 
sumer  points  with  the  aid  of  distribution  systems. 

Another  method  is  that  of  Ozonair,  Ltd.  This  system 
is  claimed  to  destroy  any  odours  which  may  be  present  in 
the  packing  room. 
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*‘The  jellies  are  clear 
and  bright  in  appear¬ 
ance  and  stand  up  well 
to  unfavourable  condi¬ 
tions  of  storage” 


PECTIN 


ALTHOUGH  THE  existence  of  a  jellying  substance  in  The  Nomenclature  of  Pectic  Substances 
the  cell  walls  of  vegetable  matter  was  mentioned  by 
Vauquelin,  Payen  and  others  before  1817,  the  first 
scientific  investigation  on  this  jellying  principle  was 
carried  out  in  1825  by  Braconnot.  He  gave  it  the  name 
Pectin,  after  the  Greek,  Pektis,  to  jelly.  It  was  extracted 
from  ripe  fruits,  and  even  artificial  jellies  were  prepared 
from  a  mixture  of  the  fruit  extractive  and  sugar. 

Pectin  has  since  those  days  become  a  most  important 
item  in  food  nianufacture  and  much  work  has  been 
carried  out  on  its  chemical  and  physical  properties,  puri¬ 
fication  and  practical  application.  Masterly  reviews  of 
this  substance  have  been  prepared  by  R.  Sucharipa 
(1925),  Die  Pektinstoffe,  a  new  edition  of  this  book  having 
just  appeared,  and  M.  H.  Branfoot  (1929),  “  A  Critical 
and  Historical  Study  of  the  Pectic  Substances  of  Plants,” 

Special  Report,  No.  33,  of  the  Food  Investigation  Board. 

Despite  a  century  of  study  the  chemistry  of  pectin  is 
still  being  investigated.  Some  of  the  earlier  work  was 
invalidated  owing  to  the  impurity  of  the  products  investi¬ 
gated,  and  it  has  been  found  that  pectin  not  only  varies 
with  its  method  of  manufacture  but  also  seems  to  vary 
in  some  of  its  properties  according  to  the  plant  from  which 
it  has  been  obtained.  Further  difficulties  in  sorting  out 
the  pectin  literature  arise  from  the  fact  that  different  in¬ 
vestigators  have  used  different  names  for  their  products. 


The  Chemistry  of  Pectin 

As  already  mentioned,  the  chemistry  of  the  pectins  is 
still  under  active  investigation.  It  has  been  proved  that 
pectin  contains  methoxyl  groups;  Fellenberg  believes  in 
the  existence  of  eight,  and  as  these  are  successively  re- 
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moved,  pectin  becomes  steadily  more  acid  and  more  water- 
insoluble  and  gives,  through  a  series  of  pectinic  acids,  a 
completely  demethoxylated  acid,  pectic  acid.  By  treat¬ 
ing  pectic  acid  with  sodium  hydroxide,  metapectic  acid 
is  produced.  This  appears  to  be  identical  with  i-galac- 
tose-galacturonic  acid,  which  Ehrlich  obtained  as  a  hydro¬ 
lytic  decomposition  product  of  pectin  and  pectic  acid. 
Both  substances  are  amorphous,  water-soluble  and  form 
water-soluble  salts  with  the  alkaline  earths. 

Pectic  acid  is  soluble  in  ammonia,  precipitated  from 
solution  by  acids,  and  forms  an  insoluble  calcium  salt, 
a  fact  that  is  made  use  of  in  the  analysis  of  pectin. 
Pectic  acid  is  soluble  in  water  up  to  about  i  per  cent. 

Various  formulae  have  been  suggested  for  pectin.  The 
one  most  quoted  is  that  of  Nanji,  Paton  and  Ling,  who 
assign  a  ring  structure  to  it.  They  consider  pectic  acid 
to  be  a  six-membered  ring,  of  which  the  members  are 
one  molecule  of  anhydroarabinose,  one  of  anhydrogalac- 
tose  and  four  molecules  of  galacturonic  anhydride,  the 
four  carboxyl  groups  being  free,  and  in  the  case  of  pectin 
these  groups  being  methoxylated.  Diversity  of  opinion 
exists  concerning  the  number  of  these  methoxyl  groups; 
analysis  by  Zeisel’s  methoxyl  method  gives  in  most  cases 
three  groups,  less  in  degraded  pectin  and  more  in  pectins 
from  some  sources. 

Ehrlich  first  suggested  that  pectin  contains  basic  units 
containing  four  galacturonic  acid  molecules.  This  has 
been  disputed  by  Morrell,  Baur  and  Link,  who  consider 
that  the  polygalacturonic  acid  in  question  contains  ap¬ 
proximately  10  galacturonic  acid  units.  Schneider  and 
Boch  also  disagree  with  Ehrlich  and  with  Nanji,  Paton 
and  Ling’s  theory,  and  believe  pectin  to  have  an  ex¬ 
tended  chain  molecule  analogous  to  the  cellulose  mole¬ 
cule.  This  receives  support  from  the  X-ray  investigations 
of  Henglein  and  Schneider.  It  seems  very  probable  that 
pectins  not  only  vary  according  to  the  method  of  extrac¬ 
tion  but  also  according  to  the  source.  One  may  therefore 
define  pectins  as  those  substances  which  are  obtained 
from  the  cell  structure  of  plants  by  hydrolysis  with 
water,  are  precipitable  by  alcohol,  will  redissolve  in 
water  and  produce  with  suitable  concentration  of  acid 
and  sugar  a  rigid  jelly-like  structure. 

Tests  for  Detection  and  Evaluation  of  Pectin 

A  method  for  the  detection  of  pectin  is  described  by 
Ehrlich.  It  is  a  typical  reaction  given  by  d-galacturonic 
acid  or  hydrolysed  pectin  with  a  freshly  prepared  and 
filtered  basic  lead  acetate  solution.  First,  a  colourless 
precipitate  is  formed  which  redissolves  as  more  reagent  is 
added.  If  the  clear  solution  is  heated  on  a  water  bath, 
a  pink  colour  or  red  precipitate  will  be  formed,  depend¬ 
ing  on  the  concentration;  the  supernatant  liquid  should  be 
nearly  colourless.  Five  mg.  of  d-galacturonic  acid  give 
a  distinct  precipitate. 

The  estimation  of  pectin  presents  some  difficulties;  two 
main  methods  being  employed.  The  first  consists  in  pre¬ 
cipitating  pectin  from  an  aqueous  solution  by  adding 
alcohol,  or  preferably  acetone,  to  a  concentration  of  50 
to  60  per  cent.  The  sample  for  testing  should  contain 
between  0  05  and  01  per  cent,  of  pectin  in  about  100  c.c. 
The  acetone  is  added,  a  trace  of  hydrochloric  acid  or 
sodium  chloride  then  added  to  help  flocculation,  and  after 


standing  20  minutes  the  precipitate  is  filtered  off  either 
through  a  fast  filter  paper  or  copper  gauze. 

The  precipitate  will  vary  in  appearance  and  toughness, 
and  an  experienced  tester  will  be  able  to  judge  the  jellying 
quality  of  the  pectin.  The  precipitate  should  be  washed 
till  free  from  chloride,  if  necessary  be  redissolved  in 
water  and  reprecipitated,  and  finally  dried  at  105“  C.  on 
a  tared  filter  of  known  ash,  weighed  and  ashed,  and  from 
the  final  weight  found,  half  the  ash  is  subtracted  to  give 
the  yield  of  “  pectin  ”. 

The  second  method  is  that  of  Carr6  and  Haynes,  in 
which  the  pectin  is  decomposed  by  alkali  and  calcium 
chloride  is  added  to  the  solution  acidified  with  acetic  acid, 
the  precipitate  finally  being  weighed  as  calcium  pectate 
and  calculated  to  pectin  by  multiplying  by  the  factor  0  93. 

Although  Carr6  and  Haynes’  method  is  widely  used, 
from  the  consumers’  point  of  view  it  is  not  a  reliable  guide 
to  the  jelly  strength  of  the  pectin  even  if  this  is  first  pre¬ 
cipitated  from  solution  by  acetone  and  the  precipitate 
redissolved  in  water  and  tested  by  Carr4  and  Haynes’ 
method.  Preliminary  acetone  precipitation  ensures  that 
only  pectin  and  not  pectic  acid  will  be  estimated. 

Further  tests  for  pectin  are  viscosity  tests.  Some  advo¬ 
cate  simple  viscosity  measurements  such  as  the  time  of 
flow  of  a  certain  volume,  as,  for  instance,  for  a  lo-c.c. 
pipette  under  standard  temperature  conditions  compared 
with  water,  while  others  prefer  resistance  to  movement 
of  a  rotating  disc.  It  has  been  proved  that  the  viscosity 
of  pectin  solutions  are  directly  proportional  to  the  concen¬ 
tration  of  the  pectin. 

From  the  users’  point  of  view,  probably  the  only  way 
of  assessing  its  value  commercially  is  actually  to  make 
standard  jellies  and  compare  them  with  similar  jellies 
made  from  a  pectin  of  known  jellying  power  under  identi¬ 
cal  conditions  at  the  same  time. 

Practical  trials  on  solutions  containing  65  per  cent, 
sugar,  0  3  per  cent,  tartaric  acid  and  varying  quantities 
of  pectin  will  soon  give  the  jelly  strength.  Most  pectins 
sold  nowadays  are  standardised  to  form  satisfactory 
jellies  with  a  certain  weight  of  sugar,  the  final  sugar  con¬ 
centration  to  be  65  per  cent.  It  is  possible  to  obtain  dry 
pectin  of  “  100  and  160  grade  ”,  each  pound  of  the  pectin 
being  sufficient  for  100  or  160  lbs.  of  sugar  respectively. 
Similar  standards  have  been  adopted  for  liquid  pectins 
which  are  usually  “  about  5  grade  ”. 

MANUFACTURE  OF  PECTIN 
1.  Apple  Pectin 

The  fruit  used  should  be  on  the  unripe  side,  as  on 
ripening  the  pectose  of  the  fruit  becomes  converted  by 
means  of  the  enzyme  pectase  to  soluble  pectin,  which 
will  be  partly  lost  in  the  expressed  juice.  The  residue 
from  cider  manufacture  is  called  “  pomace  ”,  and  it  is 
preferably  dried,  as  manufacture  of  pectin  from  the  fresh 
pomace  will  cause  undue  disintegration  of  the  mass  and 
lead  to  filtration  difficulties.  The  pomace  is  best  dried  in 
kilns  by  hot  air,  as  drums  are  apt  to  overheat.  It  should 
be  heated  to  85“  C.  at  as  early  a  stage  as  possible  to 
inactivate  pectase,  which  otherwise  will  hydrolyse  the 
pectose  to  pectic  acid. 

The  pomace  is  first  leached  with  cold  water  to  remove 
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View  in  the  pectin 
plant  Exchange 
Lemon  Products  Co., 
Corona,  California. 


sugars,  starches  and  undesirable  colouring  matter,  and 
although  this  water  will  contain  some  of  the  soluble 
pectin,  this  is  not  a  very  high-grade  product  as  regards 
jellying  power,  so  that  the  loss  cannot  be  considered 
serious.  Pectin  extraction  is  then  carried  out  by  leach¬ 
ing  with  acidified  water  as  near  as  possible  to  boiling 
temperature  in  a  wooden  tank  having  a  false  bottom. 
Tartaric,  citric  or  lactic  acids  can  be  used  for  this  pur¬ 
pose,  or,  it  mineral  acid  is  preferred,  hydrochloric  or 
phosphoric  acid  is  suitable.  The  pomace  is  kept  in 
motion  by  an  agitator  and  after  i  to  2  hours  the  mush  is 
run  into  an  extractor  and  finally  the  solid  mass  is  well 
pressed. 

The  liquor,  which  is  hazy  and  dark,  is  centrifuged  to 
remove  suspended  particles,  quickly  cooled  to  prevent 
loss  in  jelly  strength,  and  subjected  to  enzymic  clarifica¬ 
tion.  Diastase  will  bring  about  considerable  clarification, 
as  starch  is  the  main  cause  of  clouding,  or  an  enzyme 
which  has  proteolytic  besides  diastatic  properties  can  be 
used.  Such  an  enzyme  is  obtainable  from  the  mould 
Aspergillus  or y zee. 

The  enzyme,  whether  diastatic  or  proteolytic,  may 
contain  pectase  and  has  therefore  to  be  inactivated  finally 
by  bringing  the  pectin  liquor  to  about  85“  C.  for  10 
minutes.  Decolorisation  may  then  take  place  by  means 
of  activated  carbon  followed  by  filtration  through  kiesel- 
guhr.  The  liquor  is  passed  through  a  filter  press  and 
can  then  be  either  concentrated  under  vacuum  and 
adjusted  to  a  definite  jellying  strength  or  dried  by  the 
usual  spray  driers  and  again  adjusted  to  a  known  strength. 

The  product  can  be  still  further  purified  by  precipitating 
from  aqueous  solution  with  about  3  volumes  of  90  per 
cent,  alcohol,  drying  in  vacuum  ovens  and  powdering. 

2.  Citrus  Pectin 

In  the  manufacture  of  pectin  from  the  hulls  of  citrus 
fruits,  the  intense  bitterness  of  glucosides,  such  as  naringin 
in  grapefruit,  and  others  of  unknown  constitution  in  the 
hulls  of  lemons  and  oranges,  proves  a  great  drawback. 


Hesperidin,  the  cluster  of  crystals  rendered  easily 
visible  by  treating  a  cross-section  of  the  peel  with  alkali, 
has  been  found  to  be  non-bitter.  The  peel  can  be  dried 
and  extracted  with  alcohol  to  remove  bitter  substances, 
but  a  method  that  has  proved  less  costly  is  first  to  leach 
the  peel  with  cold  water,  extract  with  hot  acidified  water, 
concentrate  to  a  paste  containing  about  25  per  cent,  total 
solids  and  extract  this  with  repeated  small  quantities  of 
denatured  alcohol.  If  pectin  is  manufactured  from  the 
albedo — i.e.,  the  whites  under  the  skin  of  the  fruit — the 
bitter  principle  is  claimed  not  to  present  any  difficulty. 

An  interesting  account  of  the  manufacture  of  citrus 
pectin  is  given  by  C.  P.  Wilson  (1925,  Ind.  Eng,  Chem., 
17,  1065-1067).  Advantage  is  taken  of  the  fact  that 
pectin  is  a  lyophillic  colloid  carrying  a  negative  charge 
and  can  be  precipitated  by  a  chemical  carrying  a  posi¬ 
tive  charge.  After  the  pectin  has  been  leached  from  the 
skins  of  fruit  by  water  containing  sulphurous  acid,  it  is 
precipitated  from  the  liquor  by  adding  aluminium  sul¬ 
phate  and  ammonium  hydroxide. 

The  mass  is  violently  agitated  when  the  incorporated 
air  will  cause  the  precipitate  formed  to  rise  as  a  scum, 
which  is  then  collected,  dried  and  powdered.  The  pro¬ 
duct  is  a  mixture  of  pure  pectin  and  aluminium  hydroxide. 
The  latter  can  be  removed  by  suspending  the  powder  in 
85  per  cent,  alcohol  containing  10  per  cent,  of  hydro¬ 
chloric  acid,  when  the  insoluble  pectin  can  be  filtered  off 
and  washed  with  pure  alcohol  till  free  from  acid.’  The 
dried  pectin  is  of  a  good  colour  and  is  usually  adjusted  to 
a  standard  jelly  strength  with  some  inert  matter,  such  as 
powdered  dextrose. 


PECTIN  IN  FOOD  MANUFACTURE 
Jam  Manufacture 

It  was  realised  more  than  100  years  ago  that  certain 
fruits  would  not  produce  well-set  jams.  In  those  days  the 
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housewife  resorted  to  apple  juice  for  the  cheaper  jams 
and  jellies  and,  in  the  case  of  raspberries,  red  currant 
juice  was  considered  a  useful  adjunct,  not  only  because 
of  the  better  jelly  formed,  but  also  because  the  acidity  of 
red  currant  juice  improved  the  rather  insipid  raspberry 
flavour.  That  this  acid  was  necessary  to  give  firmness  to 
the  jelly  has  only  been  proved  of  recent  years. 

Although  pectin  has  helped  in  the  production  of  the 
high-grade  jams  of  commerce,  it  does  not  follow  that  it  is 
added  to  all  jams.  It  is  only  used  in  the  case  of  jams  made 
from  fruit  somewhat  poor  in  pectin,  such  as  raspberry  and 
strawberry,  which  require  increased  jelly  strength.  Many 
other  jams,  if  of  full  fruit  standard,  will  withstand  prac¬ 
tical  conditions  of  storage  and  transport.  It  is  possible  to 
produce  lower-grade  jams,  containing  only  about  20  per 
cent,  of  fruit,  by  the  use  of  added  pectin. 

Sugar 

When  using  pectin  in  jam  manufacture  it  is  advisable 
to  add  it  to  the  boil  prior  to  adding  the  whole  of  the 
sugar.  If  the  addition  of  pectin  is  left  to  the  last,  pre¬ 
gelation  sometimes  takes  place,  which  will  give  a  poor 
set  to  the  jam.  When  using  dry  pectin  it  is  usual  to  mix 
the  pectin  with  a  portion  of  the  total  sugar,  so  as  to  pre¬ 
vent  clumping  when  adding  to  the  liquid  boil.  Although 
boiling  pectin  with  acid  and  sugar  for  a  short  time  does 
not  seriously  affect  the  jelly  strength,  too  long  boiling 
should  be  avoided. 

To  obtain  a  jam  which  will  neither  crystallise  nor  grain, 
the  presence  of  a  certain  amount  of  invert  sugar  is  neces¬ 
sary.  Some  manufacturers  will  use  invert  sugars  as  such, 
others  resort  to  long  boiling  of  the  jam,  which  is  not  con¬ 
ducive  to  good  colour,  while  others  add  an  invert  syrup 
to  the  jam  boil.  This  syrup  is  prepared  by  boiling  a  cane 
sugar  solution  with  tartaric  acid,  after  which  a  certain 
proportion  of  this  syrup  based  on  its  degree  of  inversion 
is  added  in  replacement  of  some  of  the  cane  sugar,  due 
allowance  being  made  for  the  water  in  the  syrup. 

As  stated  previously,  maximum  jellying  is  obtained  it 
the  sugar  concentration  is  at  65  per  cent.,  the  acid  0-3  per 
cent,  in  the  case  of  tartaric  acid  or  0  45  per  cent,  if  citric 
acid,  but  due  allowance  must  be  made  for  the  natural 
acidity  of  the  fruit.  A  practical  formula  for  strawberry’ 
jam,  both  for  full  fruit  and  lower  fruit  standards,  follows. 
The  sugar  here  is  shown  as  cane  sugar  but,  as  mentioned, 
the  manufacturer  can  easily  invert  a  proportion  of  this 
sugar  and  thus  reduce  boiling  time.  Allowance  must  then 
be  made  for  the  water  used  in  the  syrup  and  a  corre¬ 
spondingly  lesser  quantity  employed  in  the  jam. 

Formula  for  strawberry  jam ;  '■ 


Fresh  Fruit 

Full  Fruit 
Standard. 

66  lb. 

Lower  Fruit 
Standard. 

30  lb. 

Water 

2\  gal. 

3i  gal. 

Sugar 

100  lb. 

100  lb. 

lOO-grade  citrus  pectin  . . 

9  oz. 

16  oz. 

Tartaric  acid  (crystals  or  powder) 

4  .. 

5  .. 

or 

Citric  acid  (crystals  or  powder) . . 

7  .. 

8  „ 

Approximate  yield 

156  lb. 

150  lb. 

The  pectin  plant  of  the  Exchange  Products  Co., 
Ontario,  California. 

Confectioners’  Jellies 

Recent  years  have  brought  great  strides  in  the  use  of 
pectin  for  the  manufacture  of  confectioners’  jellies.  These 
jellies  have  a  fineness  of  texture  lacking  in  gelatin  sweets. 
According  to  the  formula  used,  they  can  be  made  tender 
or  firm.  The  jellies  are  clear  and  bright  in  appearance 
and  stand  up  well  to  unfavourable  conditions  of  storage. 
They  do  not  require  long  periods  for  drying,  but  care 
must  be  taken  that  they  are  not  packed  warm,  as  this 
may  bring  about  sweating.  A  difficulty  sometimes  ex¬ 
perienced  by  manufacturers  is  that  such  pectin  jellies  are 
inclined  to  set  too  quickly.  This  has  been  overcome  by 
the  use  of  a  special  buffered  pectin  or  by  a  method 
whereby  the  manufacturer  delays  setting  time  by  the 
addition  of  a  buffer  to  the  boil.  This  is  covered  by 
B.P.  396.749- 

To  obtain  first-class  products,  the  batch  of  jelly  should 
be  cooked  to  a  minimum  of  78  per  cent,  soluble  solids 
and  should  contain  not  more  than  50  per  cent,  and  prefer¬ 
ably  less,  of  the  total  sugar  as  glucose,  and  boiling  should 
be  as  short  as  possible  to  reduce  sugar  inversion.  Here, 
again,  the  pectin  particles  should  be  separated  by  mixing 
with  some  of  the  sugar  and,  as  pectin  is  more  easily 
soluble  in  water  or  dilute  sugar  solutions  than  in  a  strong 
syrup,  the  bulk  of  the  sugar  should  only  be  added  after 
the  pectin  has  completely  dissolved.  It  is  important  that 
the  salt  which  delays  the  setting  time  of  pectin  is  added 
before  the  glucose.  The  acid  can  be  incorporated  at  the 
same  time,  but  if  left  to  the  last,  least  inversion  of  sugar 
takes  place. 

Within  certain  limits  the  manufacturer  can  alter  the 
setting  time  of  the  pectin  to  suit  his  convenience  by  add¬ 
ing  more  buffering  salt  and  acid.  The  buffering  salt  used 
is  sodium  citrate  or  sodium  acetate.  The  latitude  in  time 
of  setting  is  not  quite  so  great  in  a  ready-buffered  pectin. 
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but  sometimes  the  use  of  this  is  more  convenient.  Boiling 
temperature  is  most  important;  222“  F.  at  sea  level  will 
give  good  jellies  if  starch  deposited,  while  at  least  2° 
higher  temperature  is  required  for  slab  jellies.  Setting 
generally  takes  place  at  190°  F. 

Formulae  for  pectin  jellies  vary  according  to  the  type  of 
sweet  desired.  A  formula  given  by  Jensen  in  the  book 
The  Chemistry  of  Flavouring  and  the  Manufacture  of 
Chocolate,  Confectionery  and  Cocoa  is : 


Pectin  100-grade 
Sugar 
Glucose  . . 
Tartaric  acid 
Water 


25  parts 
75 

235  .. 

I  part 
80  parts 


which  may  be  contrasted  with  a  formula  for  a  special 
slow-setting  pectin :  ^ 


Pectin  . . 
Sugar  . . 
Glucose 
Citric  acid 
Water  . . 


2  5  parts 

50 

50 

0-68  part 
50  parts 


As  the  temperature  of  the  boil  has  to  be  about  the  same 
in  both  cases,  the  final  yield  of  product  will  be  about 
equal.  If  these  pectin  jellies  are  mixed  with  starch 
mixtures  good  Turkish  delight  can  be  obtained. 


Pectin  in  Mayonnaise  Sauces  and  Condiments 

Research  has  shown  that  pectin  is  an  admirable  stabil¬ 
iser  for  all  types  of  emulsions.  The  incorporation  of  quite 
small  quantities  of  pectin — in  fact,  less  than  o-2  per  cent. 
— in  a  mayonnaise  will  ensure  that  the  globule  size  of  the 
oil  will  be  and  remains  much  smaller  than  if  pectin  were 
absent. 

Further,  if  more  pectin  is  used  the  egg  content  can  be 
safely  reduced,  and  the  water  content  of  the  finished 


product  can  be  increased  if  the  amount  of  pectin  is  in¬ 
creased.  If  the  aqueous  phase  in  a  salad  dressing  is 
75  per  cent,  of  the  total  product  1-5  per  cent,  of  pectin 
is  required,  while  i  per  cent,  of  pectin  is  suitable  for  a 
cream  containing  50  per  cent,  of  water.  If  pectin  is  used 
as  a  stabiliser  in  a  sauce  or  condiment  the  quantity  varies 
from  015  to  0  5  per  cent,  according  to  the  formula. 

Another  useful  function  of  pectin  is  its  buffering  action. 
Sauces  and  salad  dressings  are  preserved  by  the  presence 
of  acid,  but  the  permissible  concentration  of  acid  is  deter¬ 
mined  by  the  sour  taste,  and  in  the  presence  of  p)ectin 
more  acid  can  be  employed  without  spoiling  the  flavour. 
The  following  formula  from  Campbell’s  book  on  canning 
may  be  of  interest : 


Mayonnaise  Formula.^ 


Salad  oil 

. .  20  lb. 

Egg  yolk  . . 

2  „ 

lOO-grade  pectin  . . 

lioz. 

Sugar 

•  •  4 .. 

Salt  . 

•  •  4  .. 

Mustard 

2j  ,, 

Concentrated  lemon  juice 

..  3  .. 

Water 

..  14  .. 

Vinegar 

. .  20  ,, 

Total  25  lb. 

Pectin  finds  many  other  uses  in  the  food  industry.  It 
is  employed  in  place  of  gelatin  in  ice-cream  whips  and 
for  thickening  fruit  syrups,  such  as  are  used  for  sundaes. 
It  is  also  incorporated  in  soft  fruit  drinks,  when  the 
slight  increase  of  viscosity  will  prevent  the  unsightly 
fruit  pulp  from  floating  to  the  top.  Further,  pectin  will 
stabilise  foam,  and  as  such  is  useful  in  aerated  beverages. 
There  is  every  likelihood  that  further  useful  applications 
of  pectin  in  the  food  industry  will  be  found. 

>  >  *  Courtesy  of  California  Fruit  Growers'  Exchange  Ltd. 


"  Food  Manufacture  Golf  Prizewinners 


The  Food  .Manufacture  Challenge  Cup,  announced  in  our 
last  issue,  was  won  at  Long  Ashton  (iolf  Course  on  Novem¬ 
ber  I  by  Mr.  D.  .Meacock  (Richard  Thomas  and  Co.)  with  a 
net  score  of  71.  .X  similar  score  was  returned  by  Mr.  G.  H. 
Dawkins  (Publicity  Films,  Ltd.),  but  the  tie  was  decided  in 
Mr.  Meacock’s  favour  on  the  score  over  the  last  nine  holes; 
.Mr.  Dawkins  thus  taking  the  second  prize,  the  Eburite  Cu]), 
presented  by  Eburite  Corrugated  Containers,  Ltd. 

The  special  prize  presented  by  Mr.  T.  W.  Winterson  (Wm. 
P.  Hartley,  Ltd.)  for  the  next  best  score  went  to  Captain 
T.  S.  Bradley  (British  Vegetable  Parchrhent  Mills,  Ltd.)  with 
a  net  73, 

\  sweepstake,  awarded  to  players  not  winning  one  of  the 
above  prizes,  was  divided  between  Mr.  R.  M.  L.  Francis 
(National  Adhesives,  Ltd.),  Mr.  C.  \V.  Waylett  (John  Feaver, 
Ltd.)  and  .Mr.  H.  S.  Currie  (Bowaters  and  Lloyds),  who  all 
returned  scores  of  74. 

.•\  remarkable  round  was  played  in  the  four-ball  greensomes 
in  the  afterncx)n  by  .Mr.  C.  Pretzlik,  Jnr.  (C.  Pretzlik,  Ltd.) 
and  .Mr.  C.  \V.  Waylett,  who  were  9  up  on  bogey.  They 
thus  won  the  prizes  presented  by  Mr.  L.  Birkett  (Jarman  and 
Cowley,  Ltd.).  Runners-up  were  Mrs.  E.  H.  Gasking 


(Batchelor’s  Peas,  Ltd.)  and  .Mr.  .Meacock,  the  morning’s 
winner,  who  al.so  put  in  a  fine  round,  finishing  7  up. 

The  afternoon  sweepstake  was  won  by  .Mr.  G.  H.  Dawkins 
and  Mr.  T.  W.  Winterson ;  the  second  prize  in  this  going  to 
.Mr.  Norman  Gold  (Eburite  Corrugated  Containers,  Ltd.) 
and  .Mr.  H.  S.  Currie. 

Ideal  weather,  more  like  spring  than  November,  helped 
to  make  this  fifth  meeting  of  the  Food  .Manufacture  Golf 
Federation  a  success.  There  was  a  record  entry,  twenty-five 
players  coming  under  the  “  starter’s  orders  ”. 

In  addition  to  the  prizewinners  enumerated  above,  the 
following  playt'd  :  Messrs.  .M.  W.  Batchelor  (Batchelor’s  Peas, 
Ltd.),  G.  D.  .Andrews  (Joseph  Farrow  and  Co.),  L.  Birkett 
(Jarman  and  Cowley,  Ltd.),  F.  W.  Wilkes  (Harry  Phipps, 
Ltd.),  J.  .MacDowall  (Batchelor’s  Peas,  Ltd.),  James  Cornet 
(L.  Sterne  and  Co.,  Ltd.),  G.  .Maclean  (Pickford’Sj  Ltd.), 
W.  Leonard  Hill  (Leonard  Hill  Limited),  S.  O.  Saville  (J. 
and  J.  Beaulah,  Ltd.),  J.  W.  Leno  (L.C.  Engineering  .Sup¬ 
plies,  Ltd.),  T.  C.  Sutcliffe  (J.  W.  Sutcliffe  and  Co.),  H.  D. 
Leno  (L.C.  Engineering  Supplies,  Ltd.),  H.  G.  Watkins 
(Dairy  Industries,  Ltd.),  C.  E.  Brown  (British  Sales,  Ltd.), 
and  .Arthur  Chapman  (British  Sales,  Ltd.). 
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MORE  NEW  FOOD  BOOKS 


THIS  IK)()K,  which  is  the  third  volume  of  a  work  coverin}* 
the  whole  r.anj'e  of  fcM)ds,  is  tlevoted  exclusively  to  those  of 
animal  orif<in.*  \\>1.  1  dealt  with  cereals,  starch,  oil  seeds, 
nuts,  oils  and  foraj'e  plants,  and  Vol.  II  with  vejjetables, 
lej^umes  and  fruits.  The  whole  work  will  be  finalised  by  the 
fourth  volume,  which  is  in  prejiaration,  and  will  deal  with 
suf^ars,  syru|),  tea,  coffee,  spices,  extracts,  etc. 

The  present  volume  is  divided  into  three  jiarts,  the  first 
devoti'd  solely  to  milk  aiul  its  products.  This  is  described  by 
the  authors  as  beinjf  “a  book  within  a  book  ”. 

The  treatment  is  rather  uneven.  Pasteurisation  is  f'iven 
three  pajjes  and  a  bit.  L’nder  “  Fermented  .Milk  ”  is  j^iven 
a  short  description  of  kumiss,  kefir,  yof^hurt  and  k'ben,  witli 
their  com|K)sitions,  but  no  details  are  jiiven  of  the  nature  of 
the  ferments  involved.  .Mention  of  the  use  of  ‘‘  acidophilus  ” 
milk  is  omitted. 

I'-fsffs  occupy  the  50  paj^es  of  Part  II,  and  a  lot  of  informa¬ 
tion  is  crammeil  into  those  pafjes.  'I'he  cold  storajje  of  ef’f's 
is  treated,  as  well  as  other  methods  of  preparation,  but  no 
mention  is  made  of  {*as  storaf^e. 

Part  III  is  devoted  to  meat,  meat  products,  fish,  fish  pro¬ 
ducts,  |K)ultry  and  shellfish,  the  introduction  dealinj*  with  the 
various  constituents  found  in  them. 

The  tables  of  .\llwater  and  Hryant  fjiving  the  analyses  of 
the  different  cuts  of  meat  are  j4iven  in  the  fresh  meat  section. 
I'he  section  on  cured  and  smoked  meats  deals  mainly  with 
nitrates  and  nitrites.  .\  j^txid  deal  of  the  work  quoted  was 
done  in  the  early  stafjes  of  the  investij’ations  on  the  nature 
of  curintt,  and  this  section  could  be  tij'htc'ned  up  consider¬ 
ably.  IX'tails  as  to  the  disapiiearance  of  nitrate  and  rapidity 
of  reactions  of  nitrite  are  of  little  value,  as  they  depend  on 
conditions  of  pickle,  tem|)erature,  etc. 

('aimed  meats  are  treated  somewhat  cursorily.  The  tables 
of  IIij»elow  el  al.  filvini*  the  analyses  of  various  canned  ffesh 
products  are  included. 

Under  “.Meat  Kxtracts  ”  it  is  said  that  “meat  extract  is 
commonly  a  by-product  of  the  meat  cannin>»  industry”,  which 
is  correct.  But  to  say  that  “  the  products  from  the  liquors 
(of  Cornell  biH'f)  contain  a  certain  amount  of  common  salt 
and  commonly  small  amounts  of  sodium  nitrate  or  nitrite  or 
both,  and  perha|)s  suf^ar  ”  is  not  correct. 

Under  “  Fish  Liver  Oils  ”  the  references  to  vitamins  are 
somewh.it  sparse. 

'I'he  book  is  excellently  jiroduced  and  easy  to  consult.  The 
table  of  cont<‘nts  at  the  bef^inninj*  is  a  f^ood  feature,  and 
allows  the  reader  more  readily  “  to  find  his  way  about  ”. 
It  should  form  a  useful  accessory  to  the  food  chemist’s 
library,  and  brink's  the  subject  reasonably  up  to  date. 

I'.  C.-W. 

*  The  Siruclure  and  Coin posil ion  of  Foods.  By  A,  L. 
H'lntoii,  Ph.D.,  and  K.  B.  ir/ii/on,  Fh.D.  Vol.  III.  Bp. 
XXI’ +  524.  1937.  40S. 


Food  and  Health 

It  is  with  a  feelinj*  akin  to  despair  that  one  opens  a  new 
biMik  on  nutrition,  as  these  have  been  precipitated  by  printing 
|)resses  in  almost  alarminf*  numbers  durinj*  the  last  year  or 
so.  It  was  in  this  mood,  therefore,  that  we  prepared  to  tackle 
the  very  latest  arrival.  .\lthouf*h  it  is  a  second  edition,  and 
therefore  perhaps  possessin}*  a  sli}*ht  advantage  in  status  over 
some  of  the  newcomers,  the  fact  that  the  first  edition  was 
published  in  1928  makes  it  virtually  a  new  publication. 

.\lthough  of  necessity  containing  the  familiar  facts  about 
proteins,  carbohydrates,  fats,  vitamins,  and  so  on,  this  book 


is  brought  so  much  up  to  date,  and  is  written  in  such  an 
ajijiealing  way,  that  one  can  almost  bring  oneself  to  forgive 
the  author  for  having  added  one  more  book  on  diet. 

I nterjjolated  among  the  various  scientific  considerations 
is  some  rather  astonishing  “debunking  For  instance,  we 
almost  jumped  when  we  read  that  recent  experiments  show 
that  cooking  soda,  when  added  to  green  vegetables,  does  not 
affect  the  vitamin  content,  although  perhaps  it  would  be 
Ix’tter  not  to  disseminate  this  surprising  reversal  of  a  well- 
fixed  idea,  as  most  people  use  aluminium  vessels  these  days. 
Mrs.  Callow  has  certainly  skimmed  the  cream  from  the  very 
best  of  contemporary  data  on  diet,  and,  moreover,  has  fitted 
it  together  with  such  skill  and  clarity  that  her  work  should 
be  welcomed;  For  many  purposes,  the  use  of  this  book  will 
obviate  the  necessity  of  referring  to  one  or  more  of  the  larger 
tomes,  and  the  present  reviewer,  for  one,  has  put  it  in  a 
handv  place  on  his  desk. 

T.  C.-W. 

Food  and  Health.  By  A.  Barbara  Callow,  M..i. (Cantab.), 
.M..Sc.(Lond.),  .M.S.iVale).  Second  Edition.  1938.  Bp.  168. 

Mostly  Recipes 

101  RIvCIl’ES  FOR  ENGLLSH  I'O.M.ATOES. 

Prepared  for  the  British  Growers’  Publicity  Council  by  Helen 
Tress.  Pp.  56.  Free. 

Excellent  propaganda  for  English  tomatoes.  The  reci|)es 
look  gt)od,  especially  the  soups  and  savouries,  but  that  is  a 
matter  of  taste. 

N.ATIONAL  M.XRK  CALEND.AR  OF  COOKING. 

Compiled  for  the  Ministry  of  .\gricullure  by  Ambrose  Heath 
and  1).  I).  Cottington  Taylor.  Free. 

Reci|)es  for  each  month  of  the  year.  The  names  of  the 
authors  are  sufficient  guarantee  of  reliability.  National  Mark 
products  stipulated. 

JANET  BOND’.S  BOOK.  A  I’R.ACTIC.AL  GUIDE  'FO 
THE  LJ.SE  OF  CANNED  FOOD.S. 

Canned  Foods  Advisory  Bureau.  Pp.  128.  Free. 

.A  new  edition  in  a  better  cover.  The  inside  as  good  as 
ever,  with  some  interesting  bulletins  enclosed. 

THE  PHY.SICIAN  AND  HIS  DAILY  BREAD. 
Department  of  Nutrition.  American  Institute  of  Baking. 
Pp.  19.  Free. 

Nutritive  data  on  bread,  but  mainly  about  weight  reduc¬ 
tion.  Suggested  menus  for  a  week  arranged  to  provide 
i,Stx)  cal.  per  day.  ^  !mming  released  from  terrors, 
especially  for  bread  lo.v.o 

THE  RIGHT  WAY  I'O  RIGHT  AVEIGHT. 

Pp.  16.  Free. 

By  the  same  publishers  as  the  |)receding  one,  on  the  same 
lines,  but  copiously  illustrated.  A’ery  good  propaganda. 

SUBI'LE  SEASONING. 

Pp.  70.  Free  on  application.  Lea  and  Perrins,  Ltd. 

Recipes  for  all  kinds  of  dishes,  with,  of  course,  the  sauce 
in  every  one. 

THE  “EXPRESS”  LIOUID  CONTENTS  RECKONER 
FOR  ROUND  CONTAFnERS. 

Gall  and  Inglis.  2s.  6d.  net. 

[Concluded  on  page  428 
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SYNTHETIC  VITAMINS 
AT  WELWYN 

PERFECTION  OF  MODEL  PLANT 


WHILE  DUE  precautions  must  be 
taken  in  not  over-estimating  the  ad¬ 
vantages  of  supplying  certain  of  the 
vitamins  in  the  form  of  the  synthetic 
product,  or,  to  put  it  in  another  way, 
to  under-estimate  other  food  factors, 
there  can  be  little  doubt  but  that  we 
are  entering  upon  an  era  of  re-adjust¬ 
able  foods.  With  the  exception  of 
vitamin  D,  a  properly  selected  ordin¬ 
ary  diet  will  provide  all  the  vitamins, 
but  the  trouble  is  that,  as  has  been 
amply  demonstrated  by  the  many 
studies  of  the  past  two  or  three  years, 
there  is  a  large  percentage  of  people 
not  getting  enough  food,  much  less  a 
requisite  amount  of  vitamins. 

The  canning  of  food  has  been 
exonerated  from  the  imputation  of 
destroying  more  vitamins  than  are 
lost  in  the  ordinary  routine  of  cook¬ 
ing.  Indeed,  by  virtue  of  handling 
the  foods  in  a  fresher  state  than  they 
usually  arrive  in  the  household,  they 
contain  even  more.  But  with  all  this 
there  still  remains  an  appreciable 
percentage  of  loss  in  the  case  of  the 


more  unstable  vitamins,  among  which 
figures  vitamin  C.  The  cooking 
water  itself  dissolves  out  a  large  per¬ 
centage  of  this.  Hence,  canners, 
food  manufacturers  and  others  should 
be  interested  in  becoming  independent 
of  these  losses  and  in  the  possibility  of 
making  them  up  with  the  synthetic 
products. 

Vitamins  B,  and  C  are  being  manu- 
for  the  first  time  in  Great  Britain  by 
Roche  Products,  Ltd.,  at  their  new 
factory  at  Welwyn  Garden  City, 
Herts. 

The  Factory 

The  new  building,  where  produc¬ 
tion  began  early  this  year,  is  notable 
for  its  architectural  design  and  perfect 
modern  equipment.  It  is  described 
as  a  masterpiece  of  Continental  and 
British  craftsmanship,  and  was  de¬ 
signed  by  Professor  Salvisberg,  a 
Swiss  architect  of  international  re¬ 
pute. 

Among  its  characteristics  are  panel 
heating  in  the  concrete  ceilings,  en¬ 


The  new  factory  is  a  building  of 
striking  design  and  perfect  modern 
equipment.  This  picture  shows  one 
of  its  architectural  features,  a  stair¬ 
case  hay  built  of  glass  brick. 

suring  an  even  temperature;  ventila¬ 
tion  of  a  most  hygienic  form,  and 
windows  which  give  a  maximum 
access  to  light. 

The  main  building  houses  the 
offices,  warehouses  and  research 
laboratories.  Original  research  has 
been  a  policy  of  the  firm  since  its  in¬ 
ception,  and  there  are  some  150  re¬ 
search  workers  in  various  parts  of  the 
world.  New  products  are  subjected 
to  thorough  pharmacological  tests 
over  considerable  periods  of  time 
before  they  are  placed  on  the  market. 

Adjoining  the  main  building  are  the 
subsidiary  departments,  where  tablet 
making  and  ampoule  filling  opera¬ 
tions  are  conducted. 

Synthetic  Vitamins 

The  process  factory  occupies  a 
separate  building,  and  is  of  interest 
on  account  of  its  flexible  structure, 
in  which  exposed  steel  frames  are 
used.  Here  are  manufactured  the 
materials  for  the  well-known  “  Al- 
lonal  ”  and  “  Sedormid  ”  tablets,  and 
there  may  be  seen  the  first  and  only 
plant  for  the  manufacture  of  synthetic 
vitamins  B,  and  C  in  this  country. 

Roche  research  chemists  are  experi¬ 
menting  on  the  practical  application 
of  these  vitamins  in  the  food  industry. 

Vitamin  E  is  undergoing  clinical 
tests,  and  may  be  placed  on  the 
market  shortly. 


Ascorbic  acid  (vitamin  C)  plant  at  the  factory.  This  plant  is  the  first 
and  only  one  of  its  kind  in  the  British  Isles. 
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NEWS  FROM  THE  INDUSTRY 


Food  in  Cubes  :  Czech  Inventor 
Plans  British  Production 

Concentrated  food  cubes  for  use  as 
emergency  rations  of  the  British 
Army  are  possible  as  the  result  of 
work  by  a  Czechoslovakian  inventor. 
The  production  of  what  he  calls  a 
“  mass  food  article  ”  is  already  a 
fact  on  the  Continent  in  several 
countries.  The  German  Army  in¬ 
cluded  this  product  in  its  standard 
rations,  and  millions  of  the  cubes 
have  already  been  consumed  during 
the  recent  operations. 

Patents  have  now  been  taken  out 
to  cover  the  new  product  and  the 
inventor  has  hopes  of  interesting  the 
War  Office  in  his  ideas. 

Meanwhile  he  is  anxious  to  make 
contact  with  a  leading  food  manu¬ 
facturing  concern  in  this  country 
which  would  have  suitable  equip¬ 
ment  for  the  production  of  his  cubes. 
The  main  necessity  is  for  automatic 
cube-compressing  machines.  These 
should  be  capable  of  pressing  cubes 
w'ith  the  approximate  proportions  of 
ij  ins.  by  I4  ins.  by  \  in.  The  neces¬ 
sary  filling  height  w’ould  be  ins. 

The  inventor  is  convinced  that  the 
primary  use  of  his  product  would  be 
by  the  military;  but  in  these  days  of 
potential  mass-evacuation  and  mass¬ 
feeding  of  the  civilian  population  of 
large  towns,  it  seems  possible  that 
such  a  product  might  well  be  utilised 
by  the  organisers  of  A.R.P. 

There  can  be  no  doubt  that  the 
future  of  such  a  product,  as  a 
general  emergency  ration,  would  be 
very  promising.  No  doubt  more 
than  one  British  firm  will  want  to 
make  further  enquiries. 


Canning  Propaganda  at  Olympia 

From  November  2  to  26,  during 
the  run  of  the  Woman’s  Fair  at 
Olympia,  an  exhibit  was  shown 
which  was  a  public  recognition  of 
the  importance  of  canned  foods.  The 
organisers  collaborated  with  Janet 
Bond’s  Canned  Foods  Advisory 
Bureau  in  presenting  the  exhibit 
which  told  the  history  of  canning. 

Called  “  The  Triumph  of  Can¬ 
ning  ”,  the  exhibit,  starting  from 
Appert,  illustrated  the  evolution  of 
the  can,  Pasteur,  the  Crimean  War, 
the  Great  War,  hand-made  cans  in 
1926  to  the  mighty  canning  line  with 
its  hundreds  of  cans  per  minute  of 
1938.  Veal  in  perfect  condition 
which  was  taken  from  a  can  packed 
for  Parry’s  expedition  in  1824,  and 
tripe  canned  in  1880  were  displayed. 

“  The  whole  idea  behind  the  food 
section,  which  is  supported  by  such 


well-known  firms  as  Aplin  and 
Barrett,  Heinz  and  Campbell’s 
Soups,  is  demonstration  and  sam¬ 
pling.”  This  comment  of  Food  In¬ 
dustries  Weekly,  who  covered  the 
show  fully,  is  an  apt  description  of 
the  exhibits  of  the  fifty-odd  food 
concerns  who  were  at  the  Fair. 


Miss  Mary  Gwynne  Howell 
Cooking  reformer 

Disastrous  Herring  Season 

Twenty  years  ago  herring  fishing 
continued  until  Christmas;  on 
November  8  the  Herring  Industry 
Board  announced  at  Great  Yar¬ 
mouth  that  the  gutting  of  herrings 
must  cease  by  the  next  day.  The 
curing  of  herrings,  which  constitutes 
80  per  cent,  of  the  industry,  has  thus 
ended. 

Fishermen  especially  have  found 
this  to  be  a  particularly  disastrous 
season.  Herrings  have  been  too 
small  to  satisfy  foreign  buyers  and 
the  average  price  at  Yarmouth  has 
been  18s.  per  cran  as  against  26s.  3d. 
last  year.  From  September  1  to 
November  9  the  value  of  fish  landed 
at  Yarmouth  and  Lowestoft  was 
£238,000  lower  than  that  of  the  same 
period  last  year.  Many  boats  will 
finish  the  season  in  debt. 

Calm  weather  resulting  in  a  sur¬ 
feit  on  the  market  has  been  one  of 
the  industry’s  problems.  Due  to  this 
a  succession  of  restrictions  were  im¬ 
posed  and  during  one  week  boats 
were  fishing  only  on  two  days.  Hope 
of  a  German  demand  for  fresh  her¬ 
rings  has  encouraged  some  drifters 
to  continue  fishing. 


The  Rothamsted  Fund  :  Royal 
Interest 

Oldest  agricultural  experimental 
station  in  the  world,  Rothamsted 
will  reach  its  centenary  in  1943.  To 
celebrate  the  occasion  a  Centenary 
Fund  has  been  launched  which  in¬ 
tends  raising  £12.5,000. 

The  Duke  of  Kent  presided  over  a 
meeting  held  in  the  Royal  Society 
rooms  at  Burlington  House,  which 
launched  the  Fund.  H.R.H.  sketched 
the  history  of  the  station,  which  had 
its  first  .success  in  the  making  of  arti¬ 
ficial  fertilisers  through  the  re¬ 
searches  of  Lawes  and  Gilbert.  From 
the  small  quantities  made  in  the 
Rothamsted  barn,  the  output  has  in¬ 
creased  so  that  now  41,000,000  tons 
were  used  anntially  by  farmers 
throughout  the  world. 

An  indication  of  the  interest  of 
the  King  him.self  was  given  when 
the  Duke  announced  that  His 
Majesty,  through  the  Duchy  of  Corn¬ 
wall,  had  opened  the  Fund  with  a 
donation  of  £100. 

Sir  John  Russell,  Director  of  the 
Station,  said  the  proposed  chemical 
laboratory  wing  would  cost  £30,000, 
but  of  this  the  Ministry  of  Agricul¬ 
ture  would  provide  £14, .500.  Em¬ 
phasising  the  need  for  an  endow¬ 
ment  fund  (an  addition  of  £42,000 
is  required)  he  said  that  it  might  be 
asked  why  the  Government  did  not 
provide  the  money.  But,  he  said,  if 
the  Government  did  so,  it  would  be 
in  a  position  to  dictate  policy;  a  re- 
.search  station  required  an  atmo¬ 
sphere  of  complete  freedom. 


Back  to  Beeton ! 

Newly  formed  National  Home  Cook¬ 
ing  Association  headed  by  Miss  Mary 
Gwynne  Howell,  a  dietitian  and  food 
consultant,  is  organising  a  National 
Home  Cooking  Campaign  which  aims 
•^t  making  cooking  “  fashionable  ” 
once  more,  in  the  Victorian  tradi¬ 
tion. 

It  is  planned  to  hold  inter-area 
cooking  matches  throughout  the 
year,  and  when  the  winning  teams 
have  been  reduced  to  semi-finalists 
there  will  be  a  contest  held  to  decide 
who  is  “  Britain’s  Best  Cook  ”. 

The  Association  wants  as  members 
women  who  are  interested  in 
cookery,  at  a  subscription  of  2s.  6d. 
a  year.  Permanent  food  centres  will 
be  established  throughout  the  country. 

Organisers  are  being  appointed  to 
work  in  the  London  areas,  starting 
with  Ealing  and  Streatham.  Princi¬ 
pal  food  tradesmen’s  help  is  being 
enlisted;  they  are  to  be  given  posters 


424 


Food  Manufacture 


and  leaflets  to  publicise  the  scheme. 
Help  of  the  local  paper  is  being 
secured  to  assist  in  the  organising  of 
a  local  Food  Festival. 

•  *  * 

Former  Lyons  Publicity  Man  Joins 
I.B.C. 

Mr.  J.  B.  Cameron,  chief  of  the 
newly  formed  publicity  department 
of  the  International  Broadcasting 
Company,  was  formerly  in  charge  of 
the  development  of  the  advertising 
and  publicity  activities  of  the  Metal 
Box  Co.,  Ltd.  Previously  he  was  for 
three  years  with  Mr.  W.  Buchanan- 
Taylor  in  the  publicity  department 
of  j.  Lyons  and  Co.,  Ltd. 

*  *  * 

Advertising  the  Advertiser 

McDougall,  Hartley,  Cadbury, 
H.P.  Sauce  and  other  famous  con¬ 
cerns  will  see  advertisements  which 
they  have  published  in  the  Radio 
Times  reproduced  in  an  entirely  new 
advertising  campaign  sponsored  by 
the  journal.  Never  before  have  ad¬ 
vertisements  which  have  appeared  in 
the  public  press  been  reproduced  in 
such  a  fashion.  The  idea  behind  the 
series  is  to  show  food  manufacturers 
what  their  competitors  are  doing  to 
publicise  their  products.  Because  of 
this  the  advertisements  will  appear 
in  the  food  manufacturer’s  trade  and 
technical  papers.  Food  Manufac¬ 
ture  is  one  of  the  journals  chosen  to 
carry  the  announcements,  and  in  the 
advertisement  pages  of  this  issue  can 
be  seen  four  examples  of  this  novel 
series. 

•  •  * 

Sir  Gilbert  Morgan's  Successor 

The  Lord  President  of  the  Council 
has  appointed  Dr.  G.  Stafford 
Whitby,  at  present  Director  of  the 
Division  of  Chemistry,  National  Re¬ 
search  Council,  Canada,  and  formerly 
Professor  of  Chemistry  at  the  McGill 
University,  Montreal,  to  be  Director 
of  the  Teddington  Chemical  Research 
Laboratory  of  the  Department  of 
Scientific  and  Industrial  Research  in 
succession  to  Sir  Gilbert  Morgan, 
F.R.S.,  who  retired  on  September  30 
last. 

Dr.  Whitby  is  expected  to  take 
up  his  duties  early  in  1939. 

*  •  • 

Change 

E.  T.  Marler,  maker  of  labelling 
glues  for  cans  and  bottles,  is  now  a 
limited  company  and  has  had  its 
address  changed  through  the  re¬ 
naming  of  the  street.  Letters  should 
now  be  addressed,  E.  T.  Marler, 
Ltd.,  14,  Greville  Street,  London, 
E.C.  1. 


THE  INDEX  FOR 

1938 

Food  Manufacture’s  annual 
index  for  1938  is  now  ready. 
Readers  w’ho  wish  to  bind  their 
12  copies  and  who  will  thus  re¬ 
quire  an  index  are  asked  to 
write  for  a  copy,  which  will, 
of  course,  be  sent  free  of  charge. 


Sugar  for  Students 

Thirty-four  students  from  the 
Sheffield  and  Rotherham  Grocers’ 
Classes  recently  visited  the  Kelham 
Beet  Sugar  factory  at  Newark-on- 
Trent,  one  of  the  eighteen  factories 
which  comprise  the  British  Sugar 
Corporation. 

The  party,  under  the  leadership  of 
Mr.  C.  H.  Cherry,  M.G.I.,  was  re¬ 
ceived  by  Mr.  A.  A.  Jones,  commer¬ 
cial  manager  of  the  Kelham  factory, 
and  Mr.  Mustill,  representative  of 
the  British  Sugar  Corporation. 

Kelham,  a  very  compact  and  well- 
equipped  factory  situated  in  the 
midst  of  the  beet-growing  area,  will 
be  receiving,  during  the  next  three 
months,  continual  supplies  of  beets, 
both  by  road  and  rail. 

On  arrival  the  beets  are  tem¬ 
porarily  stored  in  “  silos  ”  or 
“  flumes  ”,  from  where  they  are  con¬ 
veyed  by  water  to  the  washing 
machines;  samples  having  been  taken 
from  every  load  to  ascertain  the 
sugar  content,  and  the  percentage  of 
”  tops  ”,  if  any.  The  sugar  content 
of  the  beet  around  Kelham  this  year 
is  well  up  to  average,  being  16-85  per 
cent.  The  beets  delivered  to  Kelham 
are  parsnip  shape,  and  after  wash¬ 
ing  they  are  sliced  into  ”  cossettes  ”, 
from  which  the  sugar  is  literally 
soaked  in  the  series  of  batteries. 
These  cossettes  or  “  pulp  ”,  as  they 
are  now  called,  are  dried  and  provide 
excellent  food  for  sheep  and  cattle. 
The  sugar  syrup  passes  through 
many  complicated  processes  to 
granulated  sugar,  being  first  mixed 
with  lime,  which  is  afterwards  pre¬ 
cipitated  by  carbon-dioxide.  The 
thin  juice  is  then  concentrated  to  a 
thick  syrup,  which  is  crys^^allised  in 
vacuum  pans,  and  after  passing 
through  the  centrifugal  machines, 
pure  white  crystals  emerge,  which 
are  dried  in  a  granulator. 

Beet  sugar  manufacture  was  de¬ 
scribed  by  Mr.  A.  A.  Jones  in  a 
talk  after  tea. 

•  »  • 

Treatise  on  Bread 

Makers  of  malt  products,  Edme, 
Ltd.,  have  revised  their  booklet. 
Commercial  Bread,  which  deals  with 


modern  bakery  practice,  and  is 
”  produced  in  the  interests  of  better- 
bread-making  ”.  Consisting  of  38 
pages,  this  pocket-size  booklet  goes 
thoroughly  into  its  subject.  Nine 
pages  deal  exclusively  with  bread, 
and  the  publication  then  goes  on  to 
brown  breads,  novelty  breads, 
Vienna  breads  and  the  theory  and 
practice  of  steam  glazing.  Then 
buns,  tea-cakes,  rolls,  etc.,  are  dis¬ 
cussed.  Recipes  are  included. 

The  new  and  revised  issue  has 
been  caused  through  a  steady  de¬ 
mand  for  the  booklet  which  is  avail- 
ble  from  Edme. 

*  »  • 

Mass-Production  of  Sweet  Yeast 
Goods 

The  production  of  sweet  yeast 
goods,  including  sweet  rolls  and 
coffee  cake,  on  a  mass-production 
basis  has  challenged  the  ingenuity  of 
bakers  for  some  time.  Bulletin  116 
of  the  American  Society  of  Bakery 
Engineers,  released  in  September, 
was  prepared  by  Stanley  A.  Kretch- 
man,  Elgin  Food  Company,  Chicago, 
and  describes  the  handling  of  sweet 
doughs  by  machine.  There  is  a  pic¬ 
ture  of  a  machine  built  by  a  baker 
from  parts  available  from  various 
manufacturers.  The  device  is  made 
from  a  dough  sheeter,  variable  speed 
conveyor  and  cutters  of  various 
types.  The  advantages  of  making 
coffee  cake  and  sweet  dough  in  this 
manner  are  set  forth  and  sugges¬ 
tions  about  the  operation  of  a  busi¬ 
ness  of  this  kind  are  given. 

•  •  • 

pH  Testing 

Applicability  to  all  measurements 
where  other  modes  are  practicable; 
applicability  to  pappy,  slimy, 
doughy  and  other  complicated  sys¬ 
tems;  rapid  measurement,  up  to 
about  3  minutes;  cheapness  com¬ 
pared  with  electrometric  apparatus; 
compact  portability  with  absence  of 
solutions;  small  quantity  of  test 
sample  needed.  These  are  the  claims 
advanced  for  the  “Wulff  ”  pH  tester 
in  a  booklet  available  from  H.  E. 
Messmer,  Ltd.,  suppliers  of  the 
apparatus.  Special  sections  deal 
with  the  examination  of  foods  and 
sugar,  and  examinations  in  the 
brewing  industry. 

*  •  • 

Copper  Plant 

An  ancient  metal,  copper,  finds 
application  in  many  modern  factory 
installations.  Leaflet  from  S.  Briggs 
and  Co.,  Ltd.,  of  Burton,  illustrates 
some  of  these  applications.  For  the 
food  industry,  autoclaves,  storage 
tanks,  steam  jacketed  pans,  vacuum 
pans  and  evaporating  plant. 
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AUTOMATIC  CONTROL 

for  Food  Factories  by  the 

PROPORTIONING  SYSTEM 

A  discussion  on  this  interesting  form  of 
Food  Factory  Control  by  J.  J.  FRASER 


THE  PROPORTIONING  system  of  automatic  control  is  an 
electro-mechanical  method  for  securing  modulation  of  motion 
utilising  a  standard  alternating  current  supply  circuit.  It  is  free 
from  the  usual  limitations  of  plain  motorisation — in  fact,  is 
designed,  in  conjunction  with  a  suitable  controlling  instrument, 
to  give  graduated  action  obtainable  from  some  self-operating 
controllers  within  their  very  restricted  mt'chanical  power  output 
and  to  fulfil  all  of  the  requirements  of  throttling  modes  of 
control  approached  by  the  conventional  fluid-relay  systems,  but 
without  the  necessity  of  compressed  air,  steam,  or  hydraulic 
operation.  Unlike  mechanical  methods,  which  require  for  every 
displacement  of  the  actuated  element  the  creation  first  of  enough 
force  to  overcome  the  friction  load  before  motion  can  occur,  the 
proportioning  system  responds  without  time  loss  at  full  motor 
torque  to  the  slightest  change  in  condition  at  the  controller. 
The  makers  claim  that  the  proportioning  system  combines 
the  advantages  of  mechanical  and  fluid-relay  systems  while 
eliminating  hunting  and  other  objectionable  features. 

('oniparison 

Comparing  this  system  with  electrically  functioned  ones  com¬ 
monly  employed  during  the  past — namely,  those  methods  desig¬ 
nated  as  two-,  three-,  or  multi-position,  the  latter  specification 
being  given  generally  to  any  number  of  finite  steps  between 
three  and  six — we  are  informed  that  the  proportioning  system 
offers  from  five  to  ten  times  the  sensitivity  of  the  best  of  these. 
Additionally  it  permits  the  simultaneous  solution  of  automatic 
control  problems  involving  several  variables,  such  as  tempera¬ 
tures,  pressures,  and  flow,  simply  through  paralleling  the  corre¬ 
sponding  primary  control  circuits,  thereby  gaining  a  resultant 
motion  at  the  proportioning  |)ower  unit.  In  cases  where  there  is 
a  tendency  to  deviate  from  the  control  temperature  setting,  due 
to  large  load  changes,  a  means  of  compensation,  in  the  form  of  a 
simple  mechanism,  can  be  added  to  avoid  the  wide  under-  and 
over-shooting  of  temperature  which  would  otherwise  occur  owing 
to  thermal  lag  variations. 

Controlling  instruments  arranged  for  two-,  three-,  and  multi¬ 
position  modes  of  electrical  control  require  the  provision  of  a 
number  of  contacts,  each  of  which  must  be  wired  to  its  mate  in 
the  power  unit  switching  assembly.  This  introduces  not  only 
the  necessity  for  frequent  attention  to  contact  conditions,  but 
also  to  rather  complicated  circuits.  With  the  proportioning 
system  the  same  operating  range  or  differential  l)etween  the  high- 
and  low-control  contacts  of  a  two-position  controlling  instrument 
is  spanned  by  a  wound-wire  jxitentiometer,  the  extremities  of 
which  are  connected  to  two  wires  of  the  control  circuit.  A 
sliding  contact  is  connected  to  the  third  wire,  hence  dividing  the 
resistance  into  two  arms.  As  this  contact  is  moved  over  the 
resistance  it  varies  the  ratio  of  the  two  arms  of  the  electrical 
transmission  system,  essentially  a  Wheatstone  Bridge.  Hence 
there  is  no  waiting  for  the  making  of  a  high,  low,  or  normal  or 
some  other  finite  control  circuit  before  a  reaction  can  occur  at 
the  motor-driven  device.  In  reality  it  has  been  proved  that  the 
continuity  of  the  control  circuit  of  the  proportioning  system 
permits  the  utilisation  of  a  wider  ojierating  differential  than 
position  control.  This  results  in  an  earlier  throttling  of  the  valve 
opening,  hence  an  appreciable  saving  of  fuel  when  industrial  or 
boiler  furnaces  are  under  regulation. 

Certain  valves  lend  themselves  by  virtue  of  their  inherent  flow 
characteristics  to  motorisation  with  projxirtioning  power  units, 
and  have  been  employed  with  outstanding  success  in  different 
processing  industries.  In  proportioning  control,  the  flow  at  all 


openings  of  the  valve  and  the  rate  of  change  of  flow  are  very 
important:  when  a  projK)rtioning  motor-operated  valve  is  being 
controlled  It  becomes  an  adjustable  orifice  regulated  by  the 
action  of  the  controlling  instrument  in  accordance  with  the 
process  demands.  Hence  the  selection  of  the  proper  valve, 
which  is  essentially  one  of  controlling  rate  of  flow,  is  of  primary 
importance.  Since  the  common  fallacy  is  to  over-valve  the  line 
when  applying  multi-jKJsition  modes  of  control  (in  which  event 
the  results  are  no  better  than  two-position  ojieration),  it  is 
essential  that  any  throttling  mode  should  utilise  a  valve  correctly 
engineered  and  preferably  one  providing  an  external  means  of 
capacity  adjustment.  By  doing  this  the  maximum  orifice  size 
can  be  set  readily  to  suit  the  condition,  without  the  necessity  of 
removing  the  valve  from  the  line  and  substituting  a  smaller  one. 
There  are  valves  which  are  capable  of  this  flexibility,  such  as  the 
V-ported,  single-seated,  or  adjustable  capacity  globe  type  valves. 
Furthermore,  gate  valves,  blast  gates,  and  all  forms  of  damjiers 
find  general  usage. 

In  heat-treating  practice  the  pro|)ort;oning  system  not  only 
regulates  to  the  correct  temperature,  but  also  it  inherently 
results  in  the  development  of  uniform  furnace  conditions. 
Where  an  independent  regulation  of  combustion  efficiency  is 
desired  within  an  industrial  furnace,  the  proportioning  system 
employing  furnace  pressure  or  draught  as  the  primary  controlling 
factor  finds  an  ideal  adaptation  in  causing  graduated  movement 
of  motorised  vent  dampers.  It  throttles  the  travel  of  a  valve  by 
a  series  of  small  increments,  thereby  saving  fuel  and  preventing 
pressure  surges  in  the  line  feeding  a  number  of  furnaces.  Many 
operators  of  steel  mills  and  other  plants  in  the  metal  industry 
have  chosen  the  proportioning  system  as  their  standard  of 
automatic  control. 

In  the  field  of  automatic  combustion  control  this  system  is 
serviceable  because  it  requires  only  simple  electrical  connections 
and  has  the  advantage  of  permitting  remote  control  from  various 
stations  simultaneously.  Likewise  its  fxipularity  is  evident  in 
automatically  regulating  the  pressure  of  gas  in  pipe  lines  dis¬ 
tributing  to  consumers  in  metropolitan  areas.  Here  leased  tele¬ 
phone  lines  serve  the  telemetric  needs  in  connecting  the  two 
wires  (the  third  being  grounded)  of  the  pressure  controller  circuit 
to  the  remotely  located  station. 

•Application 

This  system  has  also  been  successfully  applied  to  refining  and 
other  plants.  It  brings  to  industry  a  means  of  throttling  the 
motion  of  apparatus  through  the  medium  of  electricity,  a 
practical  guarantee  of  low  equipment  cost  combined  with 
negligible  upkeep  expense. 

Under  the  control  circuit  designation  there  are  both  the  pro- 
jKirtioiiing  and  mcKlutrol  systems,  the  latter  involving  the  same 
principle,  but  a  smaller  variety  of  power  units  designed  for 
intermittent  duty. 

Fundamentally  the  apparatus  of  the  pro|K>rtioning  system  is  a 
combination  of  two  parts — namely,  the  electrical  transmission 
system,  incorporating  the  balancing  relay,  and  the  associated 
power  unit,  which  can  be  adjacent  to  or  remote  from  the  con¬ 
trolling  instrument.  A  mechanical  interconnection  is  required 
between  the  power  unit  and  the  electrical  balancing  mechanism. 
The  apparatus  may  be  used  in  conjunction  with  practically  all 
types  of  control  instruments,  such  as  temperature  controllers, 
pressure,  liquid  level,  and  humidity  controllers,  flow  meters 
and  devices  responding  to  changes  in  weight,  position,  etc.  The 
energised  apparatus  or  pt)wer  unit  is  capable  of  tH*ing  produced 
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in  almost  any  size  from  small,  compact  integral  combinations  of  * 

small  motors  and  associated  receiver  mechanisms  to  units  using  I 

powerful  motors  cap>able  of  operating  heavy  loads.  ? 

The  balancing,  commonly  known  as  proportioning  relay,  con¬ 
sists  of  a  movable  armature  M,  mechanically  connected  to  a 
contact  blade  F.  This  armature  is  positioned  by  the  magnetic  I 

effect  of  the  coils  C  and  D,  thus  moving  the  blade  F  to  contacts  j 

E  or  G.  For  the  proportioning  motors  this  relay  serves  as  a  ■ 

pilot  to  a  similar  one  that  is  mounted  on  the  same  panel  to 
energise  the  motor  circuit.  To  this  panel  also  is  attached  the  j 

small  transformer  furnishing  the  control  circuit  with  a.c.  current 
of  20  volts.  On  the  other  hand,  the  modutrol  motor  which  | 

contains  the  relay  within  its  housing  is  wound  with  20-volt  I 

stators,  hence  a  separate  power  transformer  of  a  capacity  j 

sufficient  to  meet  the  needs  of  the  control  and  motor  input  ] 

requirements  is  supplied.  ! 

Standard  power  units  comprise  reversing  squirrel  cage,  shaded 
pole,  induction  motors.  Adjustable  limit  switches  govern  the 
maximum  angle  through  which  the  drive  shaft  of  the  power  unit 
may  travel.  The  balancing  potentiometer  JK,  also  associated 
with  the  jKiwer  unit,  is  another  wound-wire  element  over  which 
the  contact  H  is  moved.  The  motion  of  this  slide  is  governed 
by  operation  of  the  motors  so  that  as  the  drive  shaft  rotates 
through  the  maximum  displacement  of  the  limit  switches  the 
contact  traverses  the  entire  balancing  potentiometer. 


Operation  Described 

To  describe  the  operation,  first  assume  that  the  sliding  con¬ 
tacts  in  all  units  are  in  the  centre  position  as  shown  in  Fig.  i, 
which  is  a  diagram  of  the  circuits  of  the  modutrol  system,  which 
includes  the  three  separable  elements — namely,  control  instru¬ 
ment,  transformer,  and  power  or  motor  unit,  which  houses  the 
balancing  relay.  Under  these  conditions  the  resistances  AP, 
PB,  JH,  and  HK  are  all  equal,  and  the  current  flowing  in  coilC 
is  equivalent  to  that  flowing  in  coil  D.  The  armature  M  will 
then  be  acted  on  by  equal  magnetic  forces  from  coils  C  and  D, 
and  the  blade  F  will  be  held  in  the  gap  between  contacts  E 
and  G.  The  motor  units  will  be  at  rest  with  the  armature  M  in 
what  corresponds  to  the  centre  position.  Any  deflection  of  the 
controlling  instrument  will  cause  a  variation  in  the  ratio. 

Assuming  that  this  moves  the  blade  P  towards  the  extremity  A, 
there  will  be  an  immediate  unbalance  in  the  electrical  system,  as 
the  resistance  AP  will  be  less  than  PB.  The  net  result  is  that 
more  current  will  flow  in  the  coil  D  than  in  coil  C;  armature  M 
will  then  move  under  coil  D,  due  to  its  increased  magnetic  effect, 
and  the  blade  F  will  make  contact  at  post  G.  With  this  circuit 
closed,  the  rotor  marked  L  will  be  energised.  As  the  power  unit 
revolves,  the  sliding  contact  H  will  be  moved  towards  the  end  of 
its  resistance,  marked  J.  When  the  increase  in  the  resistance 
HK  has  overcome  (balanced)  the  lowered  resistance  AP  in  the 
controller  so  that  the  effect  of  AP  and  HK  is  equal  to  that  of 
PB  and  JH,  the  coils  C  and  U  again  will  exert  equal  influence 
on  armature  M.  This  will  cause  armature  M  to  move  to  the 
central  position,  relay  blade  F  breaking  contact  at  G,  and  the 
power  unit  will  stop.  In  the  arrangement  of  apparatus  for  the 
proportioning  system  this  relay  mechanism  acts  as  a  guide  or 
pilot  to  the  load  circuit,  as  shown  in  Fig.  2.  In  this  second 
diagrammatic  presentation  the  elements  of  the  control  system 
have  been  altered.  Firstly,  the  power  unit,  which  in  the  case  of 
the  proportioning  system  is  a  line  voltage  one,  is  entirely 
separate  from  the  relay.  Secondly,  the  relay  unit  contains  in 
addition  the  balanced  solenoids,  a  small  instrument  transformer 
that  provides  power  for  the  low-voltage  control  circuit.  Thus  in 
the  case  of  the  proportioning  system  the  three  primary  elements 
are  the  control  instrument,  the  relay  with  its  transformer,  and 
the  power  unit. 

It  is  evident  that  when  the  relay  is  in  its  central  position  the 
motor  unit,  in  bringing  it  to  that  balance,  has  rotated  an 
amount  that  is  proportional  to  the  deflection  of  the  primary 
controlling  device.  From  that  achievement  the  proportioning 
system  takes  its  name,  defined  as  an  equality  of  ratios.  A  very 
important  feature  in  the  operation  of  this  system  is  that  the 
reversing  motor  element  within  the  power  unit  operates  only 
when  a  change  of  position  is  demanded  by  the  controller.  This 
means  that  the  demand  for  electrical  energy  occurs  only  when 
the  apparatus  is  being  repositioned,  at  which  time  the  unit  starts 
immediately  in  either  direction  with  maximum  torque  available 
to  move  the  driven  device.  Furthermore,  the  amount  of  correc¬ 
tive  action  transmitted  by  the  power  unit  for  a  given  deflection 
of  the  controlling  instrument  may  be  made  as  great  or  small  as 
desired.  Such  relationships  as  these  contribute  to  wide  flexi¬ 
bility  and  justify  the  proclamation  that  the  proportioning 
system  is  the  answer  to  the  universal  need  for  an  all-electric 
gradual  throttling  mode  of  control. 
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Correspondence 


IN  DEFENCE  OF  BRITISH  BACON 

^Picture  not  quite  so  gloomy.**  '^Denmark  .  .  .  can  teach  us  nothing.** 


To  the  Editor. 

SiK, 

W'liilo  tii«‘  bacon  industry  acknowlcdf^cs  llic  necessity 
ft)r  factory  rationalisation  and  is  at  present  <nf‘a>4ed,  under 
tlie  terms  of  the  Hacon  Industry  Act,  in  \vorkin)4  out  a 
sclieme,  the  picture  is  not  quite  so  j^Unjiny  as  tlu'  one  you 
paint  (in  your  October  issue)  in  comparing*  Hritish  with 
Danish  conditions. 

For  instance,  you  cite  the  Danes’  S4  factories  with  an 
average  weekly  throu}rhput  of  S55  j)ij«s  and  compar**  this 
with  (U2  British  factorit's  with  an  average  throu}<hput  of 
05  piks. 

It  must  be  remembt'red  that  the  Danish  f.actory  is  an 
entity  in  itself,  whilst  many  of  our  (xx)  “  factories  ”  are 
subsidiary  to  pork  butchers  or  grocers  doinj*  a  little  curing 
for  their  own  sales  or  as  a  sideline,  b«-cause  it  is  nu)re 
economic  to  ()Ut  hams  into  cure  and  to  sell  the  loins  as  |)ork. 

'I'here  are  i)robably  So  to  c)o  (the  same  number  as  the  Danes) 
bacon  “  factories  ”  in  the  Danish  sense.  Many  of  them 
average  as  hij<h  an  output  as  the  Danish  factories. 

Your  article  states  that  every  Danish  farmer  pnxluces  l)ijis, 
but  it  must  Im*  rememlxTed  that  Danish  af^riculture  is  almost 
entirely  dairy  farming,  to  which  pi^s  are  a  natural  adjunct. 
In  this  country,  [)robably  three-quarters  of  the  farmers  raise 
pi^s,  and  since  the  cominj*  of  the  bacon  scheme  m.'tny  hav«‘ 
}»one  in  for  intensive  pijJ  rearing  on  .a  larjje  scale,  so  that  they 
make  up  for  non-rearers. 

I  should  like  to  see  the  evidence  for  the  statement  that 
Cornish  pifjs  are  sent  to  Yorkshire  to  be  cun'd  and  back  tt) 
Devon  to  be  eaten.  Less  th;in  half  the  bacon  pij's  ((o  out¬ 
side  their  own  county  to  be  cured,  and  less  than  a  third  ^o 
outside  their  province.  Under  the  new  Bacon  Industry  .Act, 
the  Boards  have  power  to  allocate  pi>*s  to  the  factories  and 
to  o|)erate  a  transport  pool,  so  that  e.xcessive  transport  can  be 
checked  to  prevent  pifis  beinjj  sent  unreasonable  distances 
and  wasteful  overlapping  can  be  eliminated  or  substantially 
reduc-ed. 

I  think  it  is  safe  to  prophesy  that  once  the  bacon  scheme 
gets  into  its  stride,  as  it  has  unfortunately  not  been  able  to 
do  as  yet,  the  progress  in  pig  farming  in  this  country  will  be 
ra[)id  and  the  increase  will  be  entirely  directed  at  bacon  pro¬ 
duction. 

\V.  G.  Fraser, 

The  London  Press  Kxchange,  Ltd. 

London,  \V.C.  2. 


To  the  Editor. 

Sir, 

In  your  Octobt'r  issue  you  state  that  “  I  he  Bacon 
Development  Board  would  be  well  advised  to  study  carefully 
the  bacon  industry  in  Denmark  before  finally  deciding  on  a 
new  plan  ”.  1  entirely  disagree  and  can  see  no  good  purjxise 
served,  for  the  following  reasons. 

Our  trouble  is  the  production  of  pigs,  not  curing.  England 
is  unique  in  the  whole  world  as  far  .'is  food  production  is 
concerned,  esjx'cially  bacon.  It  consumes  all  it  raises.  Den¬ 
mark  is  concerned  purely  with  export  of  one  particular  style 
only,  whilst  this  country  has  to  supply  the  fresh  pork  market 
— which  is  a  monopoly — in  addition  to  the  various  cures.  \Ve 
have  also  to  maintain  the  pedigree  breeding  herds  for  the 
world. 

The  British  nation  is  most  varied  in  its  various  local  re¬ 
quirements  of  food,  particularly  of  bacon.  Local  curers  cure 
for  local  tastes  and  require  different  ty|)es  of  pigs,  just  as 
different  types  of  animals  are  required  for  other  meat  foods. 

Denmark’s  achievements  have  been  much  advertised  and 


overrated.  They  can  teach  us  nothing  towards  solving  our 
problems.  Our  factories  and  knowledge  are  just  as  efficient 
;is  Denmark. 

Whilst  jiork  pigs  in  o|)en  market  are  .selling  to-day  at  15s. 
to  i8s.  |x?r  score,  how  can  you  expect  feeders  to  sujiply  bacon 
factories  at  12s.  bd. — the  price  p«“rmitted  by  bacon  im[)orts — 
whilst  no  imports  are  allowed  of  fresh  |)ork? 

The  quota  policy  is  all  wrong,  benefiting  no  one  but  the 
exporters  .and  causing  dear  foods  without  any  corresponding 
Ix-nefit  to  the  producer. 

Let  the  world  yield  what  it  can  and  balance  the  national 
books  by  the  only  known  equaliser — tariffs. 

J.  B.  PtTCHFORD. 

Newport,  Mon. 

The  Secrets  Behind  Clear  Beer 

That  clear  sparkle  which  the  Briti.sh  C9nsumer  demands  in 
his  beer  was  discussed  at  the  Joint  Meeting  of  the  Institute 
of  Brewing  and  the  Incorporated  Brewers’  Guild  on  Novem¬ 
ber  14  at  the  Horse  .Sho<‘  Hotel,  Tottenham.  A  large  gather¬ 
ing  of  brewers  ;md  chemists  tiKik  part  in  the  meeting,  under 
the  chairmanship  of  Mr.  A.  F.  Johnston. 

Dr.  Eric  Helm,  Head  of  the  Research  Laboratory,  Carls- 
berg  Brewery,  Copenhagen,  n'ad  a  paper  entitled  “  Non- 
Biological  Turbidities  in  Beer  ”.  Dr.  Helm  enumerated  a 
numbt'r  of  “  h.a/es  ”,  but  was  mainly  concerned  with  chill 
hazes,  oxidation  hazes  and  metal  hazes. 

Chill  haze  is  a  reversible  haze  and  is  due  to  the  presence 
of  a  com|)ound  of  protein  and  tannin.  Oxidation  haze,  on  the 
other  hand,  is  a  permanent  one,  and  the  precipitate  contains 
53  per  cent,  of  protein. 

•Metal  hazes  are  very  troublesome  owing  to  the  fact  that 
extraordinarily  minute  amounts  of  the  metals  cause  turbidity. 
The  author  suggested  that  they  are  due  to  a  combination  of 
proteins  and  metals.  Tin,  copjier  and  iron  hazes  have  been 
studied.  The  small  limits  of  tolerance  to  metals  was  demon¬ 
strated  when  it  was  said  that  the  limits  were  0'02  mg.  of 
tin,  0-2  mg.  of  iron  and  o- 1  mg.  of  copper  per  litre  of  beer. 

Mr.  Watkins,  Chairman  of  the  Incorporated  Brewers’ 
Guild,  in  deprecating  the  necessity  for  the  brewer  to  provide 
clear  beers,  said  that  the  public  would  have  them,  and  ap- 
|)eared  to  “  drink  with  eyes  and  not  palate  He  mentioned 
that  the  jiroblem  of  oxidation  hazes  had  been  alleviated  to 
some  extent  by  improvements  in  plant.  He  complimented 
Dr.  Helm,  as  did  the  chairman,  on  the  value  of  his  paper. 

.After  the  meeting  had  been  thrown  open  for  discussion, 
a  number  of  speakers  raised  points  arising  out  of  Dr.  Helm’s 
paper.  Dr.  Helm  having  replied,  the  meeting  closed,  when 
a  good  number  of  the  company  sat  down  to  dinner  together. 


Rook  Reviews  {Concluded  from  page  422) 

Tables  giving  capacity  of  pi|>es,  cylinders,  tins,  bottles,  etc., 
showing  capacity  of  containers  in  fluid  measure  and  cubic 
inches.  Should  save  much  calculation,  but  it  makes  one 
pray  for  the  introduction  of  the  metric  system. 

THE  “RAPID”  PER  DOZEN  RECKONER 
Call  and  IngUs.  i.v.  6d.  net. 

For  those  who  buy  or  sell  at  the  per  dozen  rate.  Quarter 
dozens  are  shown  up  to  1  gross  and  others  to  72  dozen,  while 
the  rates  rise  from  id.  per  dozen  to  20s.,  and  others  to  60s. 
per  dozen  or  5s.  each.  In  this  way  most  ordinary  rates  are 
covered. 


428 


Food  Manufacture 


INFORMATION  and  ADVICE 


Beverage  Froth — Mushroom  for  Meat  Flavour — Parisian  Essence — Peanut  Butter — Horse¬ 
radish  Creams — Coffee  Extracts — Fruit  Pulp  in  Lemon  Cordial — Cheap  Lemon  Curd — 
Egg  Yolk  and  White  Separation — Table  Creams — Macaroni — Pearl  Barley. 


Beverage  Froth 

3,753.  Please  advise  suitable  ingredient  to  produce  a 
foam  or  froth  on  beverage — viz.,  coffee  or  cocoa.  (Bir¬ 
mingham.) 

Saponin  is  mentioned  by  Kingzett  for  this  purpose,  as 
follows :  “  When  dissolved  in  water  and  agitated,  it  makes 
a  frothy  solution  which  is  used  as  a  foam  producer  in  the 
preparation  of  beverages.” 

Mushroom  for  Meat  Flavour 

4,348.  We  understand  that  near  St.  Didier,  a  jungle 
of  oak  trees  in  France,  a  type  of  mushroom  is  grown  and 
that  the  mushroom  is  used  in  dishes  to  give  them  the 
taste  of  meat.  May  we  ask  you  to  tell  us  if  this  is  avail¬ 
able  in  liquid  or  powder  form  and  from  whom  ?  (Bom¬ 
bay.) 

We  have  made  extensive  enquiries  regarding  this  in¬ 
teresting  product,  but  so  far  we  have  not  been  able  to 
trace  the  manufacturers.  We  will  let  you  know  if  and 
when  the  information  is  available. 

Parisian  Essence 

4,566.  Can  you  let  me  have  a  recipe  for  the  manufac¬ 
ture  of  Parisian  essence,  other  than  using  burnt  sugar 
colouring?  (Stourbridge.) 

We  regret  we  have  no  formula  for  Parisian  essence. 
If  you  could  give  us  some  indication  as  to  the  flavour 
you  wish  to  produce,  we  might  be  able  to  help  you.  We 
do  not  know  the  flavour  under  this  particular  name. 

Peanut  Butter 

4,556.  /  should  be  obliged  if  you  could  give  me  the 
name  of  a  manufacturer  of  machinery  for  the  preparation 
of  peanut  butter.  (Glasgow.) 

The  type  of  plant  required  for  making  the  butter  after 
the  nuts  have  been  toasted  and  skinned  is  a  mincing 
machine.  The  type  of  mincer  most  suitable  is  that  in 
which  the  nuts  would  be  forced  through  one  revolving 
and  one  stationary  perforated  steel  disc. 

Supplier  of  this  was  given. 

Horse-Radish  Creams 

4,540.  Kindly  give  us  a  formula  for  making  horse¬ 
radish  creams,  if  possible  by  the  cold  process.  (London.) 

Recipes  for  horse-radish  cream  vary  according  to  the 
preference  of  the  manufacturer.  Generally  speaking,  the 
horse-radish  should  be  dried  and  grated.  There  is  no  pre¬ 
servative  used  except  vinegar.  A  certain  amount  of  corn¬ 
flour  is  used  as  thickener,  and  other  ingredients  are  sugar, 
salt,  condensed  milk,  flavouring  spices,  such  as  ground 
mace,  and  a  stabilising  agent.  The  cornflour  is  made  into 
a  paste  with  the  vinegar. 


(’olfee  Extracts 

4526.  I  am  considering  making  fine  qualities  of  coffee 
extracts  for  the  better-class  trade.  My  present  equipment 
in  this  direction  is  only  steam  at  60  to  80  lb.  and  a  copper 
steam  pan.  Could  you  give  me  the  following  details: 

(i)  Plant  required  and  process.  (2)  Choice  between 
filter  press  and  centrifugal.  (3)  Is  sterilisation  of  the 
finished  product  necessary  for  keeping  qualities?  (4)  Is 
there  any  danger  of  contamination  with  metals,  such  as 
copper,  brass,  steel  and  iron?  (5)  Any  laws  or  regula¬ 
tions  to  be  complied  with.  (6)  What  do  you  think  of  the 
financial  venture?  (Burton-on-Trent.) 

1.  Firms  were  given  who  supply  plant  and  containers 
for  coffee  essence. 

2.  A  bag  filter  should  be  adequate  unless  you  intend 
operating  on  a  very  large  scale,  when  you  would  require 
a  filter  press. 

3.  Sterilisation  is  preferable. 

4.  There  should  be  no  danger  of  contamination  from 
the  metals  you  mention  if  you  acquire  the  appropriate 
plant. 

5.  The  product  must  conform  to  the  Food  and  Drugs 
Act. 

6.  We  cannot  undertake  to  give  financial  advice. 


Fruit  Pulp  in  Lemon  (Cordial 

4,469.  We  have  been  making  a  still  lemon  cordial  drink 
for  some  time,  but  we  are  not  satisfied  with  the  distribu¬ 
tion  of  the  fruit  pulp  in  the  bottled  drink.  The  actual 
quantity  of  fruit  pulp  is  in  excess  of  that  naturally  present 
in  the  lemon  juice,  but  after  prolonged  standing  we  find 
that  it  separates  into  two  distinct  layers — one  of  the  lighter 
pulp  on  the  surface  of  the  syrup,  and  one  of  the  heavier 
pulp  at  the  bottom.  The  effect  of  this  is  that  the  inter¬ 
mediate  layer  of  syrup,  having  no  pulp,  gives  the  impres¬ 
sion  that  the  drink  is  inferior  to  other  competitive  drinks, 
which  are  more  homogeneous  but  which  are,  on  analysis, 
inferior  to  our  preparation.  We  wish  to  treat  the  pulp, 
or  the  syrup,  in  such  a  way  that  the  pulp  remains  in  sus¬ 
pension  for  a  much  longer  period,  and  that  when  subsidence 
does  take  place  the  whole  of  the  pulp  sinks.  This  rapid, 
separation  of  the  pulp  occurs  in  the  glass,  after  dilution, 
as  well  as  in  the  bottle.  We  have  found  that  the  specific 
gravity  of  our  syrup  is  greater  than  competitive  homo¬ 
geneous  drinks,  so  that  lack  of  syrup  density  is  evidently 
not  the  cause.  Your  suggestions  and  observations  would 
be  appreciated.  (Singapore.) 

Without  a  clear  idea  of  your  manufacturing  procedure 
it  is  impossible  to  give  any  specific  instructions.  The 
very  fact  that  your  syrup  has  a  higher  specific  gravity 
than  competitive  products  might  possibly  account  for 
some  of  the  trouble,  the  syrup  being  strong  enough  to 
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hold  up  the  lighter  fractions  of  the  pulp.  You  might  trj'^ 
a  stabiliser,  of  which  there  are  several  types  on  the 
market,  but  those  chiefly  used  are  of  the  “  vegetable  gela¬ 
tin  ”  type  and  pectin.  As  there  will  be  a  certain  amount 
of  pectin  in  the  lemon  juice  in  your  product,  the  addition 
of  citrus  pectin  would  be  the  most  suitable,  but  there  is 
no  real  objection  to  the  other  types  of  stabilisers.  The 
vegetable  gelatin  would  be  added  at  the  rate  of  0  2  per 
cent,  and  would  not  materially  affect  the  price.  For  par¬ 
ticulars  regarding  the  quantity  of  citrus  pectin  to  be  added, 
the  manufacturers  of  this  product  would  be  able  to  help 
you.  You  should  experiment  with  various  stabilisers. 
The  names  of  firms  were  given. 

Cheap  Lemon  Curd 

4,263.  IVe  want  a  reliable  formula  for  a  cheap  lemon 
curd  which  will  not  boil  out  when  cooking.  (Leicester.) 

Cheap  Lemon  Curd. 

The  following  recipe  and  method  of  production  will 
give  you  a  cheap  lemon  curd  such  as  is  sold  about  s^d. 
per  pound : 


Water  . . 

4  quarts 

Cornflour 

. .  li  lb. 

Flour  . 

I 

Rice  flour 

2  oz. 

Lump  sugar 

. .  10  lb. 

Unsalted  margarine  . . 

2  ,, 

Eggs  .. 

..  6 

Leaf  gelatin 

..  ilb. 

Glucose 

..  6 

Butter  essence  . . 

I  oz. 

Egg  yellow  powder 

..  i  .. 

Oil  of  lemon  . . 

2  ,, 

Tartaric  acid  . . 

2  ,, 

Soak  the  gelatin  in  cold  water  for  i  hour.  Boil  the 
egg  colour  in  i  gill  water.  Dissolve  the  tartaric  acid  in 
I  gill  water.  Mix  the  sifted  flour,  cornflour  and  rice  flour 
in  quarts  of  water,  and  pass  this  mixture  through  a 
hair  sieve  into  a  copper  bowl.  Add  the  sugar,  mar¬ 
garine  and  eggs  to  this,  and  beat  up  gently  until  boiling, 
stirring  it  well  to  prevent  it  from  burning.  After  boiling 
for  a  few  minutes  add  the  gelatin,  which  should  have 
been  drained  free  from  surplus  water.  Mix  this  gelatin 
well  in  and  continue  the  boiling.  Then  add  the  glucose 
and  bring  again  to  the  boil.  Now  the  butter  essence  is 
mixed  in,  then  the  prepared  egg  yellow  colour  and  oil 
of  lemon.  When  all  these  ingredients  are  well  amalga¬ 
mated  into  the  batch,  take  it  from  the  fire  and  add  the 
tartaric  a  .id  solution.  Stir  this  well  in  and  leave  the 
mixing  to  cool  (slightly  stirring  it  occasionally)  before 
transferring  it  to  sterile  jars.  This  mixing  makes  about 
30  lb.  of  lemon  curd.  Care  should  be  taken  to  follow 
the  method  as  set  out  here  and  to  stir  well  from  the 
bottom  to  prevent  burning  if  you  have  no  steam  boiler. 
Watch  that  it  does  not  flow  over  the  top  of  the  bowl 
when  the  gelatin  and  glucose  are  added.  Total  time  of 
boiling  not  to  exceed  15  minutes. 


Cheap  Lemon  Cheese. 

Wheat  flour  . .  . .  . .  6  lb. 

Maize  flour  . .  .  . ,  6  ,, 

Water  . 2^  gal. 

Mix  well  up  and  let  stand  overnight.  Next  day  put  in  a 
steam  pan ; 

Cold  water  . .  . .  . .  . .  3  gal. 

White  sugar  . .  . .  . .  60  lb. 

Glucose  . .  . .  . .  . .  12  ,, 

Boil  up  to  245°  F.,  shut  off  steam  and  add  flour  and 
water  well  stirred  up,  and  add  i  gallon  of  lemon  juice 
and  6  well-whipped  eggs,  and  4  lb.  of  margarine.  Stir 
well  and  bring  to  the  boil,  then  add  yellow  colour  to 
taste,  simmer  gently  for  15  minutes.  Pass  through  a 
fine  hair  sieve,  and  add  2\  oz.  of  essence  of  lemon. 
Stir  well  in  and  fill. 

Lgg  Yolk  and  White  Separation 

4,507.  We  are  looking  for  a  machine  for  separating 
the  whites  from  the  yolks  of  eggs,  with  a  capacity  of  about 
100  at  a  time,  either  hand  or  electrical  power  driven.  Can 
you  suggest  a  source  of  supply  to  us?  (London.) 

We  know  of  no  machines  for  separating  the  yolk  from 
the  white  of  eggs.  We  believe  that  large  concerns  in  this 
country  requiring  yolks  and  whites  separated  do  this  by 
hand.  In  some  places  the  eggs  are  broken  into  a  sieve, 
which  allows  the  albumen  to  drain  into  a  receptacle  while 
retaining  the  yolk  whole. 

Table  Creams 

4,430.  Will  you  please  let  us  have  a  recipe  for  table 
creams  which  only  need  the  addition  of  one  pint  of  boiling 
milk  and  no  cooking?  (Birmingham.) 

We  regret  that  we  have  not  a  recipe  for  the  particular 
product  you  ask  for. 

Macaroni 

4,599.  We  are  desirous  of  establishing  contact  with  a 
macaroni  manufacturing  firm,  who  would  be  in  a  position 
to  make  up  batches  for  us,  according  to  a  specified 
formula.  (Herts.) 

We  regret  that  we  do  not  know  of  any  macaroni  manu¬ 
facturers  who  make  to  specifications  from  outside  firms, 
but  we  think  that  any  first-class  firm  of  macaroni  makers 
would  be  interested.  The  name  of  a  firm  was  given. 

Pearl  Barley 

4,617.  Will  you  please  put  me  in  touch  with  a 
machinery  manufacturer  who  can  supply  me  with  a 
laboratory  size  machine  for  turning  barley  into  pearl 
barley?  The  idea  is  to  remove  the  husks  from  the  barley 
and  make  them  sound.  (India.) 

The  name  of  a  firm  was  given. 

World  copyright  In  this  feature  is  fully  reserved. 

No  extracts  without  permission. 


430 


Food  Manufacture 


NEW  COMPANIES 


Authers’  Confections  (Sales),  Ltd. 
(344841.)  October  i.  4,  Mill  Street, 
Crediton,  Devon.  Confectioners’  distribu¬ 
tors.  ;^75o.  Dirs. :  H.  Embery,  Hollo¬ 
way  House,  Burrington,  Devon;  VV.  E. 
Slu)rt,  Hill  Crest,  Burrington,  Devon; 
A.  E.  Webber,  4,  Mill  Street,  Crediton, 
Devon. 

Ghantecler  Restaurant,  Ltd.  (345116.) 
October  10.  Proprs.  of  caf^s,  restaurants, 
etc.  ;^i,ooo.  Dirs.:  To  be  appointed  by 
the  subs. 

Oeego  Milk  Products,  Ltd.  (345329.) 
October  17.  Dirs.  in  and  mnfrs.  of  milk, 
milk  preparations,  etc.  £i,ooo.  Dirs. : 
To  be  apfiointed  by  the  subs. 

Oroot  Oonstantia  Wines,  Ltd.  (345494.) 
October  22.  89,  Upper  Thames  Street, 

E.C.  4.  Producers  and  sellers  of  fruit 
and  the  products  of  fruit;  mnfrs.  and 
distributors  of  wines,  etc.  £1,000.  Dirs.: 
(1.  Beltrami,  22,  Baxwell  Koad,  Berk- 
hamsted,  Herts;  A.  Connell,  Cranbrook, 
Marsh  Lane,  Mill  Hill,  London,  N.W. 

C.  J.  S.  Hill  and  Son,  Ltd.  (345194.) 
October  13.  Bakers  and  confectioners. 
£25,000.  Dirs. :  C.  W.  H.  Hill,  Romsey, 
Spicer  Road,  Exeter;  A.  S.  Heywood, 
St.  Catherine’s,  New  North  Road,  Exeter; 
T.  J.  W.  Templeman,  Castle  House, 
Exeter;  C.  Warren,  Sunnyside,  Honiton 
Road,  Exeter;  F.  Wheaton,  New  Lodge, 
Salutary  Mount,  Exeter. 


T  R 

BENSPRAY.— 600,165.  BENWHITE.— 
600,166.  BENMIX.  —  600,167.  BEN- 
TOR. —  600,168.  BENLITE.  —  600,169. 
BENRAY.  — 600,171.  BENSWEET.— 
600,237.  BENSHORT. — 600,238.  BEN- 
FOAM.— 600,241.  BENCLOUD.— 
600,242.  BEN  RISE. — 600,651. — All  these 
trade  marks  appertain  to  different  brands 
of  edible  oils  and  edible  fats.  Benninga 
(Mitcham),  Ltd.,  33,  Mortimer  Road, 
Mitcham,  Surrey.  (Associated.)  Octo- 
l)er  26. 

BIRD’S  EYE. — 585,522.  Substances  used 
as  food  or  as  ingredients  in  food,  but  not 
Including  spices.  George  Morgan  Laim- 
BEER,  81,  Troy  Court,  Kensington  High 
Street,  London,  W.  8.  October  19. 

COQ  D’OR. — 386,907.  Chocolate.  Mark 
Wheatley  Jones,  4,  Norfolk  Street, 
Manchester,  2.  November  2. 

CRYSTAL  VALLEY.  — 600,717.  Butter. 
Trengrouse  and  Nathan,  Ltd.,  51  to  55, 
Tooley  Street,  London,  S.E.  1.  Novem¬ 
ber  2. 

DAIRY-DEW. — 587,088.  Cheese  and  sub¬ 
stances  used  for  food  containing  cheese. 

Kraft  Cheese  Co.,  Ltd.,  Silverdale 
Road,  Hayes,  Middlesex.  (Associated.) 
October  12. 

FOREST  GLEN. — 600,172.  Tinned  apples. 
Scotian  Gold  Products,  Ltd.,  Hospital 


Intensive  Crops,  Ltd.  (345008.)  Octo¬ 
ber  7.  66,  Victoria  Street,  S.W.  i. 

Growers  and  producers  of  foodstuffs  by 
intensive  cultivation  methods,  etc.  £1,000. 
Dirs. :  E.  H.  Ward,  Brown  House,  Devon¬ 
shire  Road,  Harpenden;  M.  J.  Tyssen, 
Glen  Eagles,  High  Street,  Harpenden. 

Lincolnshire  and  Norfolk  Dairies,  Ltd. 
(345014.)  October  7.  Dirs.  in  milk, 
butter,  eggs,  cheese,  etc.  £6,000.  Permt. 
dirs.:  J.  J.  Kershaw  and  Mrs.  E.  M.  C. 
Kershaw,  Milton  Avenue,  King’s  Lynn, 
Norfolk. 

Fullins  (Bakers),  Ltd.  (344817.)  Sep¬ 
tember  30.  28,  lialdwin  Street,  Bristol. 

Bakers,  etc.  £5,000.  Dirs. :  T.  G. 
I’ullin,  26,  Hill  Road  West,  Clevedon, 
Somerset:  L.  W.  Pullin,  Elborough  Estate, 
Yatton,  Somerset;  H.  A.  Hooper,  21, 
Beechwood  .Avenue,  Hanham,  Bristol. 

John  Rowntree  and  Sons,  Ltd.  (345205.) 
October  13.  Grocers,  provision  dirs.,  etc. 
£50,000.  Dirs.:  G.  Rowntree,  J.P.,  55, 
Esplanade  Road,  Scarborough:  C.  J. 
Taylor,  5,  Avenue  Road,  Scarborough; 
W.  H.  Robinson,  45,  Garfield  Road, 
Scarborough;  M.  Rowntree,  Low  Rise- 
borough,  Deepdale  Avenue,  Scarborough: 
B.  W.  Fincken,  Rowan  Wood,  Broad 
Walk,  Winchmore  Hill,  N.  21. 

Shire  Canneries,  Ltd.  (345024.)  Mnfrs., 
canners,  and  bottlers  of  foodstuffs,  etc. 
£1,000.  Dirs.:  E.  H.  Ward,  Brown 
House,  Devonshire  Road,  Harpenden, 


A  D  E  MAR 

Street,  Middleton,  Nova  Scotia,  Canada. 
(By  Consent.)  November  2. 

L.S.M. — B 600, 188.  Preparations  for  bind¬ 
ing  and  flavouring  sausage  meat.  C. 
Herendeen  and  Co.,  Ltd.,  4,  Anson 
Place,  Liverpool,  3.  October  26. 

MAXWELL  HOUSE.  —  586,281.  Coffee. 
Maxwell  House  Products,  Ltd.,  3510, 
Albert  Street,  City  of  Montreal,  Canada. 
(Associated.)  October  19. 

Advertised  before  acceptance.  Section 
18  (i)  (proviso). 

ROB  AT. — 587,040  Pish.  George  Tabor, 
Ltd.,  Imperial  House,  Pudding  Lane, 
Billingsgate,  London,  E.C.  3.  Septem¬ 
ber  14. 

RODEO.  —  600,650.  Margarine.  Direct 
Dairy  Farmers,  Ltd.,  Australia  House, 
525,  Strand,  London,  W.C.  2.  Novem¬ 
ber  2. 

SEA  BOUNTY. — 600,034.  Sea flsh  (except 
live  flsh).  Stirk  Brothers,  Ltd.,  114, 
Flinton  Street,  Hull.  October  19. 

SUN  BAR.  —  600,675.  Presh  fruits  and 
fresh  vegetables.  B.U.F.,  Ltd.,  33,  King 
William  Street,  London,  E.C,  4.  (Asso¬ 
ciated.)  November  2. 

TUSKER.  —  600,981.  Tea,  coffee,  and 
cocoa.  William  Wyllie,  67,  Dundonald 
Road,  Kilmarnock,  Ayrshire.  Novem¬ 
ber  2. 


Herts;  M.  J.  Tyssen,  Glen  Eagles,  High 
Street,  Harpenden. 

Sussex  Confections,  Ltd.  (344655.) 
September  26.  Confectionery  mnfrs.  37- 
39,  Duke  Road,  Silverhill,  St.  Leonards- 
on-Sea.  £1,000.  Permt.  dirs.:  C.  A. 
Woodroffe,  Woodland  Court,  Collington 
Lane,  Bexhill;  G.  H.  Urquhart,  Merrio 
Lands,  Fairlight  Cove,  Hastings. 

Swingbum,  Ltd.  (345214.)  October  13. 
9,  Market  Square,  Witney,  Oxon.  Mnfg., 
wholesale,  and  retail  confectioners  and 
bakers,  etc.  £1,003.  Permt.  gov.  dir.: 
H.  R.  Swingburn,  9,  Market  Square, 
Witney,  Oxon. 

George  Thwaites  (Arcade  Halifax), 
Ltd.  (344301.)  September  14.  32,  Clare 
Road,  Halifax.  Butter  and  provision 
mchts.  £2,500.  Dirs. :  L.  B.  Thwaite, 
*3,  North  Park  Road,  Harrogate;  Mrs.  E. 
Thwaite. 

S.  J.  Weston  and  Co.,  Ltd.  (344820.) 
September  30.  Mnfrs.  of  and  dirs.  in 
confectionery,  etc.  £3,500.  Dirs.:  S.  J. 
Weston,  Beverley,  104,  Cheltenham  Road, 
Gloucester;  G.  O.  Norris,  Midgeley, 
Hempsted,  Glos.;  Miss  H.  J.  O.  Norris, 
20,  Podsmead  Road,  Glos. 

The  above-mentioned  particulars  of  new 
companies  recently  registered  have  been 
extracted  from  the  daily  register  of  Messrs. 
Jordan  and  Sons.  Ltd.,  company  registra¬ 
tion  agents.  Chancery  Lane,  W.C.  2. 


K  S 

TWINLINK. — 585,693.  Plavourings  (non¬ 
alcoholic)  lor  food  and  beverages.  Cum- 
.MiNG,  Parsons,  Ltd.,  Top  Lilley  Street 
Works,  St.  Mary  Street.  Queen’s  Road, 
Manchester,  9.  October  12. 

VIOLIDE.  —  587,173.  Greek  currants. 
Theodore  Eythemios  Kaz antis,  Posei- 
donos  Street,  Vostizza,  Greece.  (By  Con¬ 
sent.)  November  2. 

WESTRAL  PRIDE.  —  600,893.  Canned 
fruits  and  dried  fruits.  Stratton,  Sons 
AND  Mead,  Ltd.,  18,  High  Street,  Melks- 
ham,  Wiltshire.  November  2. 

B  584,213. — Oranges.  The  African  Ralty 
Trust,  Ltd.,  also  trading  as  Zebediela 
Citrus  Estates,  New  Palladium  Buildings, 
4,  Fraser  Street,  Johannesburg.  Transvaal. 
Union  of  South  Africa.  September  28. 

User  claimed  from  May  23,  1923. 
585,523. — Substances  used  as  food  or  as 
ingredients  in  food,  but  not  including 
spices.  George  Morgan  Laimbeer,  81, 
Troy  Court,  Kensington  High  Street, 
London,  W.  8.  October  19. 

This  list  of  trade  marks  of  interest  to 
readers  has  been  selected  from  the  “  Official 
Trade  Marks  Journal”,  and  is  published 
by  permission  of  the  Controller  of  H.M. 
Stationery  Office.  The  journal  can  be 
obtained  from  the  Patent  Office,  25, 
Southampton  Buildings,  London,  W.C.  2. 
price  IS.  weekly  (annual  subscription 
£2  lOS.). 
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latest  Patent  Applications 

31014.  Aktiebolaget  Svenska  Flakt- 
FABRiKEN :  Apparatus  for  drying  ch»*fst*s, 
etc.  October  26. 

30820.  Salzburg,  A.  A. :  Production  of 
dry  starch  products  for  the  preparation 
of  blancmanges,  etc.  Octobttr  25. 

29935.  f’oLLAK,  A. :  Bread  conditioners. 
OctobiT  15. 

29811.  Aktiebolaget  Separator:  Ke- 
fining  of  vegetable,  etc.,  prixlucts.  Oc¬ 
tober  14. 

29719.  Atlantic  Research  Associates, 
Inc.  :  Stabilised  protein  curd.  OctolHT  13. 
29501.  Farkas,  A. :  l^reservation  of  fruits. 
Octolier  12. 

2908O.  ZoBus,  A.:  Method,  etc.,  for  the 
protluction  of  mustard  for  eating.  Oc¬ 
tober  7. 

29026.  Rosenberg,  E.  :  Preparation  of  a 
cocoa-butter  substitute.  October  6. 
28940.  Leaobetter,  H.,  Hider,  G.  P., 
and  Ellis,  S.  I.:  Sheet  metal  containers 
for  the  packing,  etc.,  of  kippers,  etc. 
October  6. 


Complete  Specifications  Accepted 

494,296.  King,  W.  C.  :  Packing  of  eggs 
or  other  articles  for  storage  or  transport. 
493. loj-  Dehn,  F.  B.  (Food  Devices, 
Inc.)  :  Producing  aerated  expanded  foo<l 
products.  (Convention  date  not  granted.) 

Printed  copies  of  the  full  Published 
Specifications  may  be  obtained  from  the 
Patent  Office,  25,  Southampton  Buildings, 
London,  IF.C.  2,  at  the  uniform  price  of 
IS.  each. 

Abstracts  of  Recent  Specifications 

Group  Abridgments  can  be  obtained 
from  the  Patent  Office,  25,  Southampton 
Buildings,  London,  IV.C.  2,  either  sheet 
by  sheet  as  issued  on  payment  of  a  sub¬ 
scription  of  5s.  per  Group  Volume,  or  in 
bound  volumes  price  2s.  each. 

485,210.  Presses  lor  separating  liquids 
from  solids.  Krupp  Grusonwerke  Akt.- 
Ges.,  F'. 

In  a  worm  press  for  the  treatment  of 
moist  material,  such  as  oleiferous  fruit, 
the  diameters  of  the  strainer  and  of  the 
worm  shaft  3  increase  towards  the  outlet 
end  9,  either  gradually,  or,  as  shown,  in 
steps,  the  distance  between  the  shaft  and 
the  inner  surface  of  the  strainer  being 
decreased.  The  press  chamber  may  be  of 
greater  diameter  near  the  inlet  hopper  14, 
tajiering  or  decreasing  in  steps  towards 
the  central  portion. 

The  worm  shaft  3  may  be  hollow  and 
provided  with  outlet  apertures  for  the 
liquid.  The  wall  of  the  press  chamber 
may  be  perforated  or  formed  of  bars.  At 
the  transitional  points  where  change 
occurs  in  the  diameter  of  the  chamber 


cams,  tapjiets  or  bladt>s  may  be  jirovided 
to  prevent  the  material  under  treatment 
from  being  carried  round. 
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489,062.  Coflee  preparations.  Soc. 
u’f.TUDEs  ET  Applications  Inuustrielles. 
A  process  for  the  manufacture  of  soluble 
dry  products  containing  a  concentrated 
coffee  extract  in  a  stable  form  consists  in 
adding  soluble,  edible  carbohydrates 
having  the  capacity  of  retaining  the  aro¬ 
matic  substances  of  the  roasted  coffee,  to 
an  infusion  of  roasted  coffee  in  water,  and 
drying  by  atomisation  or  spraying  with 
heat.  Thus  malto-dextrine  solution  is 
added  to  a  coffee  infusion  and  the  whole 
dried  in  a  spray-desiccator.  Other  carlxi- 
hydrates  suitable  are  maltose  and  the 
product  obtained  by  hydrolysing  spent 
coffee  grounds  by  hydrochloric  acid. 

488,126.  Wrapping-machines.  Benz,  J. 
.\pparatus  for  wrapping  butter  comprises 
a  frame  48  having  a  window  47,  through 
which  moulded  butter  42  is  pushed  by  a 
scraper  36  so  that  the  butter  is  wrapped 
on  three  sides  by  a  pajier  sheet  49  dis- 
|K)sed  over  the  window.  One  edge  of  the 
pajier  is  folded  down  by  a  reciprocating 
roller  58.  The  partially  wrapped  butter 
is  fed  on  a  conveyor  43  and  is  turned 
through  a  right  angle  by  a  finger  52, 
which  is  moved  into  its  path.  The  butter 


is  finally  enclosed  by  being  turned  through 
a  further  right  angle  by  a  dejiending  wall 
50,  and  is  conveyed  to  a  table  44,  where 
the  sides  are  folded,  preferably  by  hand. 
The  paper  may  be  fed  by  hand  from  a 
pile  of  sheets  disposed  above  the  con¬ 
veyor,  or  it  may  be  fed  from  a  roll  and 
cut  at  the  frame  48.  The  roller  58  and 
finger  52  are  operated  from  cams  60,  56. 

489,142.  Irradiating  foods,  medicines,  etc. 
Rost,  H.  F. 

Antirachitic  foods,  medicines,  etc.,  are 


prepared  and/or  sterilised  by  irradiating 
them  in  liquid  form  in  thin  sheets  with 
ultra-violet  rays  of  high  intensity  in  the 
range  2fxxj  to  3000  A.,  rays  of  wave¬ 
length  below  2fKx>  A.  being  completely  or 
substantially  eliminated.  The  irradiation 
is  effected  in  the  ordinary  atmosphere, 
but  with  continuous  change  of  air,  and 
the  duration  of  treatment  is  short — e.g., 
8  seconds  or  less.  The  substance  may  be 
treated  in  sheets  of  o-i  mm.  thickness  in 
the  form  of  a  hollow  cylinder  or  core;  a 
suitable  range  of  wave-lengths  may  be 
produced  by  means  of  a  magnesium  arc 
or  by  the  use  of  a  filter  comprising  a 
sheet  of  water,  uviol  glass,  or  a  suitable 
synthetic  resin.  In  the  case  of  milk  pro¬ 
ducts  such  as  butter,  cheese,  etc.,  the 
liquid  milk  may  be  irradiated  before 
manufacture;  solid  substances  such  as 
yeast  may  be  treated  in  aqueous  suspen¬ 
sion  or  in  solution  or  dispersion  in  any 
suitable  liquid.  The  invention  is  also 
applicable  to  the  treatment  of  malted 
beverages,  mineral  waters,  fruit  juices, 
chocolate  products,  etc. 

4^9>257.  Sugar  processes.  Western  States 
Machine  Co. 

Charges  of  sugar  grains  and  syrup  are 
intnxiuced  successively  into  a  centrifuge, 
which  is  accelerated  after  each  charge  to 
a  high  s{>eed  such  as  1,250  r.p.m.  for  a 
40-in.  centrifuge  within  a  period  of  40 
seconds,  and  the  acceleration  is  continued 
until  the  centrifuge  reaches  a  sjieed  of 
1,500  r.p.m.  The  charge  is  introduced  at 
a  temperature  between  170°  F".  and  195°  F. 
while  the  machine  is  rotating  at  a  s{)eed 
between  300  and  600  r.p.m.,  and  the 
treatment  eliminates  more  than  85  per 
cent,  of  the  syrup  before  the  full  speed  is 
reached.  While  the  centrifuge  is  running 
at  full  s|)eed  the  crystals  are  sprayed  with 
washing  water  at  a  temperature  between 
150°  F.  and  195°  F.  Sjiecifications 
455.554  and  459,682  (Group  II)  are 
referred  to. 

489,957.  Preserving  food.  Allport,  F. 
In  packing  food  in  sealed  containers  an 
edible,  water-containing,  gelatinous  lining 
is  applied  to  the  inner  walls  of  the  con¬ 
tainer  before  inserting  the 
foo<l,  such  that  on  heating, 
after  sealing,  the  lining  ad¬ 
heres  to  the  food  as  a  gela¬ 
tinous  glaze  coating  remov¬ 
able  therewith.  The  lining 
consists  of  cereals  such  as 
farina  or  cornflour,  animal 
sul>stances  such  as  gelatine 
or  animal  fat,  a  vegetable 
jelly-making  substance  such 
as  algin,  and  water  or  milk, 
mixed  together,  heated,  and 
cixjled.  The  lining  may  be 
formed  by  slicing  the  mixture 
in  solid  form,  or  may  be  brushed  on  as  a 
liquid  or  paste.  An  edible  colouring  sub¬ 
stance  may  be  included. 

These  particulars  of  new  patents  of 
interest  to  readers  have  been  selected 
from  the  “Official  Journal  of  Patents”, 
and  are  published  by  permission  of  the 
Controller  of  H.M.  Stationery  Office. 
The  journal  can  be  obtained  from  the 
Patent  Office,  25,  Southampton  Buildings, 
London,  IV.C.  2,  price  is.  weekly  {annual 
subscription  £2  10s.). 
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ASH  GROVE,  H'ACKNE 


r/  Flavour  M 
is  of  primary  * 
/  importance  for  the 
consumers*  enjoy¬ 
ment  of  your  products. 
Our  improved  Fruit 
Juice  Concentrates  and 
Extracts,  retaining  the 
natural  flavours  of  the 
fruits  from  which  they 
are  derived,  warrant 
your  attention.  ^ 
Send  for  samples 
and  for  full  ^  S 
kx  particulars, 
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'  Builders  Jofj'Rmkr  for, 


This  perfect 

mirror-finish  on  Tanks  and 
Vessels  for  Food  Processing 
is  half  the  battle  towards 
cleansing  and  sterilising 


THE  MODERN  WAY 
IS  WITH 


BRANCHES:  Birmingham,  Cardiff,  Dubiin,  Giasgow 
Liverpooi,  lianchetter,  Ntwcastic-on-Tync,  Nottingham 


Samples  and  prices  on  request 


WHARF  ROAD,  LONDON,  N.  1 

Establlihcd  ItSS 
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Index  to  ADVERTISERS 


Abair  Engineering 
Aerograph  Co.,  Ltd. 

Air  Control  Installations,  Ltd. 

Albro  Fillers  &  Engineering  Co  ,  Ltd. 

Alexander  Manufacturing  Co.,  Ltd.,  The 
Alfa  Laval  Co.,  Ltd. 

Allen,  Sufford,  &  Sons,  Ltd. 

Aluminium  Plant  &  Vessel  Co.,  Ltd. 
Amalgamated  Dairies,  Ltd. 

Ashworth  &  Parker.  Ltd. 

Ashworth,  Ross  &  Co.,  Ltd. 

Atomised  Food  Products 
Automatic  Weighing  and  Packing  Machine  Co. 
Automatic  Coil  Winder  &  Elect.  Equipment  Co 
Auto-Klean  Strainers,  Ltd. 
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Full  details  of  PASCALL 
PLANT  gladly  sent  on 
request — please  apply  for 
illustrated  List  No.  H.  83. 


PASCALL  PLANT  can  be  I 

1 

your  own  materials  1 

our  Central  London  % 

Test  Station  without  % 

obligation.  \ 

'  Tel.  :  TEMple  Bar  2634 

THE  PASCALL  ENGINEERING  CO..  LTD.,  20  DEAN  STREET.  OXFORD  STREET.  LONDON.  W.l 
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Bournville  an  d  Hartley’s 
talk  to  3,000,000  families- 
seven  times  a  week— through 

the  RADIO  TIMES 
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R££ 
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Three  million  families  are  regularly  reminded  of  the 
excellence  of  these  famous  products  every  time  they 
consult  their  "  Radio  Times.” 

“  Radio  Times  ”  advertisements  reach  a  quarter  of  the 
nation  of  every  class  and  creed  for  a  whole  week 
everywhere.  These  advertisements  are  a  dead-sure 
index  of  products  that  sell  quickly.  It  pays  you  to  display 
these  products  prominently  and  to  stock  up  well. 


KtOMUL  or  m  BMTBa  nOAOCASTmO  COKPORATIOH^  f  M 


Th«  followinc  producu  are  regularly  advertised  in  the  “  Radio  Times  ” — more  names  appear  on  pages  ix,  x,  xi  ;  BRAND’S  ESSENCE,  CADBURY'S  BISCUITS, 
CAMP  COFFEE,  CHIVERS,  DEL  MONTE,  DIPLOMA  CHEESE,  DOMINION  DAIRY  CO.  (CHILVONA).  FRY’S  COCOA.  GRAPE  NUTS. 
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Food  Manufacture 


Puffed  Wheat  and  Truf ood  are  trusted 


by  the  3,000,000 families  who  take  the 


TEMPLt 
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RADIO  TIMES 


These  advertisers  know  how  to  reach  the  nation’s 
housewives.  Their  advertisements  appear  regularly 
in  the  “  Radio  Times.” 

“Radio  Times”  advertisements  are  seen  by  a  quarter 


of  the  population,  three  million  families.  Not  once 
in  a  week,  but  for  a  whole  week.  That  is  why  goods 
advertised  in  the  “  Radio  Times  ”  are  your  best¬ 
sellers.  Display  them  prominently.  Stock  up  well  ! 


The  followinf  products  arc  regularly  advertised  in  the  **  Radio  Times  ” — more  names  appear  on  pages  viii,  x,  xi :  H.P.  SAUCE.  HARTLEY'S  JAM,  HORLICKS, 
HOMEPRIDE  FLOUR.  INSTANT  POSTUM,  KELLOGGS.  KIT  KAT  CHOCOLATE  CRISP.  KRAFT  (VELVEETA),  McDOUGALL'S  FLOUR. 
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Seven  times  a  week  Rose’s  Marmalade 
and  McDougall  s  advertisements  are 
in  front  of  the  3/000^000  families  who 


read  the  RADIO  TIMES 


ia  Slessor 
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ROSES  L/Vw^ 


“  Radio  Times  ”  advertisements  do  more  than 
reach  3,000,000  of  the  nation's  12,000,000 
homes — they  stay  in  those  homes  for  a  whole 
week. 


No  wonder  these  products  sell  so  well.  Their 
names  are  in  front  of  one  in  four  of  every 
customer  on  your  books.  Display  these 
products  prominently.  Stock  up  well  ! 


i  \yioimiuu.  or  tie  Bunta  bboabcxstmo  cowomtioh  ^  i  f 

The  following  products  ere  regulirly  advertised  In  the“RidioTl me*”— more  n»me*ippe»r  on  pages  viii, lx, xi:  BOVRIL,  BENGER’S  FOOD.  BIRD'S  CUSTARD,  BIRD'S 
JELLIES,  BOURN-VITA,  BOURNVILLE  COCOA,  BROWN  &  POLSON'S  CORN  FLOUR.  BULPITT  &  SONS  LTD.  (SWAN  BRAND  ELECTRICAL  APPLIANCES), 


X 


Food  Manufacture 


morrow  just  right^ 


You  won’t  find  these  goods  “sticking”  on  your 
shelves.  They  are  regularly  advertised  to  one  in 
four  of  the  nation’s  families  through  the  “Radio 
Times.” 


Every  “  Radio  Times  ’’  advertisement  is  in  front  of 
three  million  families  for  a  whole  week.  Trust 
“  Radio  Times  ”  advertising  to  bring  you  business! 
Display  these  products  prominently.  Stock  up  well! 


ig,  ^  /  RADIO' 


Thafollowini  producu  ir«  rafularijr  advertised  In  tht  "Radio  Tiin«t’' — more  names  appear  on  pafet  vill,  ix.  x  :  NATIONAL  MARK  PRODUCE.  PEEK  FREAN 
BISCUITS.  QUAKER  OATS.  ROBINSON'S  PATENT  BARLEY.  ROBINSON'S  GROATS.  SHIPPAM'S  PASTES.  SCOTT'S  PORRIDGE  OATS.  SUN  MAID 

RAISINS.  VITA  WEAT. 


December,  1938 


When  profits  are  in  the  balance  the  question  of  accurate 
weighing  and  measuring  is  of  vital  importance.  Our  Weighing 
Machines  discharge  the  exact  quantities  without  loss  of  time, 
and  not  only  obviate  the  p)ossibility  of  complaints  through 
underweight  but  avoid  waste  and  overweight.  We  manu¬ 
facture  a  full  range  of  Automatic  Weighing  and  Filling 
Machines  for  flour,  custard  powder,  tea,  sugar,  cereals, 
cocoa,  coflee,  milk  powder,  medicinal  powders,  or  any 
powdered  or  granular  material  packed  in  bags,  cartons,  tins, 
bottles,  etc.  Loose  or  tight  packing,  combined  Conveying 
and  Filling  Plants.  Our  25  years’  experience  is  at  your 
disposal  to  deal  with  your  own  problem. 


mmyn 

22  CAROLINE  STREET,  BIRMINGHAM,  3 

Grams:  '* Autopack,  Birminf ham."  Proprietor: ARTHUR  R.  SMITH.  Phone:  Colmore4082 


advantage 


We  are  the  leading 
manufacturers  of 
Glass  Containers 
for  the 

FOOD  INDUSTRY 
and  can  give  you 
unequalled  service 


NEW  BRIDGE  STREET  HOUSE.  30/34  NEW  BRIDGE  STREET.  E.C.4 
Telephone  :  CENtral  5342-5.  Telegrams  :  "Dryad,  Lud,  London.” 

FACTORIES  :  CANNING  TOWN.  E.  16.  AND  QUEENBOROUGH,  KENT 
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Food  Manufacture 


The  best  the  world  produces 
goes  to  Zaandam 


Ginger  Root  leaves  his  West  Indian  Home! 

West  Indian  Ginger  is  the  finest  obtainable,  and 
although  this  nobbly  fellow  is  not  as  attractive  to 
look  at  as  some  of  his  colleagues  who  assist  in  the 
making  of  Polak  and  Schwarz  products,  his  rugged 
.  exterior  conceals  that  delightful  essential  all- 
important  to  the  preparation  of  Polak  and 
Schwarz  Ginger  Essence. 

Polak  &  Schwarz 

(ENGLAND),  LIMITED 

Manufacturers  of  Fine  Essences 
and  ^tracts  for  the  Food  Industry 

155  NEW  NORTH  ROAD,  LONDON,  N.  I 
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IT  SAVES 

PACKING  COSTS 


The  British  Railways’  Road-Rail  Container  System  is  the  most  modern 
method  of  transporting  merchandise.  There  are  Railway  Containers 
for  almost  every  kind  of  goods.  Containers  ensure  safe  transit,  quick 
door-to-door  delivery,  the  elimination  of  the  “  returned  empties  ” 
problem  and  a  substantial  saving  in  packing  costs.  Indeed,  in  some 
cases  costs  of  packing  material  can  be  dispensed  with  altogether. 
Railway  Containers  are,  in  effect,  demountable  bodies  of  railway 
trucks.  The  sender  can  pack  the  goods  at  his  own  premises,  and 
lock  the  Container ;  thus  the  merchandise  is  not  disturbed  in  any  way 


until  received  at  the  customer’s  door. 


Tekphohrj/our  nearest 
Kailway  Station  or 
Depot  now  and  take 
advantage  oj  this  better 
and  cheaper  means  of 


transport. 


G.W.R  IMS 


LAER 
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★ 


Right  :  On*  i*t  of  Drying  Plat*! ,  tt*am 
pr*ttur*  90  Ibi.  p*r  iq.  in.  Thickn*ti  of 
uppor  plat*,  6  mm. ;  of  bottom  plat*, 5  mm. 


Above  t  Nick*l  St**l  Forg*d 
Autoclav*for  int*rnal 
pr**tur*  of  1,800  Ibt./iq.  in. 
Samka  Pip*d  axtornally  for 
high-pr*ttur*  wat*r  boating 
at  3M°  C. 


SufnUu 

ajtd 


O 


You  are  invited  to  investigate  the 
special  advantages  of  the  SAMKA 
Heat  Transferring  Constructions  for 
the  manufacture  of  modern  Appar¬ 
atus.  Both  these  methods  —  the 
Doubie  Walis  and  the  Pipes — permit 
the  highest  Steam  pressures  to  be 
used,  and  are  appiicable  to  a  wide 
range  of  modern  materials.  Write 
for  fuil  explanatory  literature. 


I 


DURIE  FO  U  N'DRY  'f  J.E  VE  N  FIFE. 

- w - w - 

LONDON  OFFICE:  ARTILLERY  HOUSE.  ARTILLERY  ROW,  S.W.1. 
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for  full  information  write  to: — 

SOUTH  WALES  PATENT  METAL  BOX  Co.  Ltd. 

Hafod  Isha  Works, 

SWANSEA,  Glam. 

Telephone  No.:  SWANSEA  2493 
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BRITISH  MANUFACIURE 
THROUGHOUT 
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Registered  and  Head  Office:  P.O.  Box  255,ShelUMex  House,  Victoria  Embankment,  W.C.  2 

Telephone;  Temple  Bar  4433  (9  lines).  'Grams;  “  Balwinza,  Rand,  London."  Cables;  "Balwinza,  London” 

South  Wales  Branch  and  Collieries  Office:  45  Wind  Street,  Swansea 

’Phone:  Swansea  4941  (8  lines).  'Grams;  " Baldwins,  Swansea." 

London  Sales  Office:  P.O.  Box  286,  ShelLMex  House,  Strand,  W.C.2 

Telephone;  Temple  Bar  4433  (9  lines).  'Grams;  “  Promptitude,  Rand,  London."  Cables;  “  Promptitude,  London." 

On  Admiralty,  War  Office,  Air  Ministry,  Board  of  Trade,  Lloyds,  British  Corporation 

and  other  Lists. 


The  Baldwin  range  includes  a  branded  Tinplate  for  every  purpose.  These  Tinplates 
are  STANDARD  brands  regularly  used  in  all  parts  of  the  world  for  every  kind  of 
canning  and  deep  stamping  work. 

As  the  original  makers  of  Open  Hearth  Siemens  Basic  Steel  with  complete  control 
of  materials  from  iron  ore  to  finished  product,  Baldwins  are  able  to  offer  exceptional 
advantages  to  users  of  Tinplate. 

Strictly  competitive  prices  for  all  grades  and  qualities  quoted  on  request. 


LIMITED 


Prime  Coke:  Kem)f$,  Snipe,”  “  Nidum.”  Special 
Deep  Stamping  Coke  :  ”  King’s  Dock,”  "  Karoo,” 
“Galles.”  Best  Coke:  “Kama,”  “Robin,”  ”Wern 
Crown.”  Charcoal:  "Keblah,”  “Lark,”  “Clive.” 
Best  Charcoal:  ”  Kaolin,”  “Jay.”  Best  Best  Charcoal : 
•'  Eagle.”  "  Crayfish  ”  Special. 


haiicing  the  characteristic  flavour  of  almost 
any  food  preparation. 

YOU  CAN  ALSO  USE  IT  TO  IMPROVE  YOUR 

Soup  Cubes  Cooked  Meats — 

Soup  Powder  Brawn,  (iulaiitine.  Pies,  etc. 

Canned  Soup  Sausjiges 

Sauce  Savoury  Paste 

Sandwich  Spread  Savoury  Biscuits 
Savoury  Cheese,  etc. 


OUR  RESEARCH  LABORATORY  OFFERS  TECHNICAL  HELP 


FRED*'  BOEHM  Ltd 


17,  Jewry  Street,  London,  E.C.3 

Ttligrami;  Binnla.  l^ndan 


TtlipkuHt :  Btyal  575/ 


The  very  best  materials— yet  it 
still  lacks  something! 


PROIEM 

IN 

YOUR 


As  a  hase,  incorporated  in  foodstuffs.  Pro- 
tex  has  been  accepted  as  a  standard  in¬ 
gredient  by  the  leading  food  manufacturers 
fVkr  iffl 


The  sulphur-resist¬ 
ing  ZINNATINE. 
Prevents  those 
blackening  stains 
in  vegetable  packs. 
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If  you  CAN  you  SHOULD 


always  use 

ZINNATINE  LACQUERS  for 
FRUIT,  VEGETABLES  or  FISH 

Here  are  3  Lacquers  which  provide  perfect  pro¬ 
tection  to  canned  packs — not  only  do  they  preserve 
the  original  colour  of  the  contents,  but  also  conserve 
the  full  natural  flavour.  No  other  lacquers  so 
consistently  safeguard  your  reputation  for  quality. 
Full  details  on  request. 

All  the  BEST  PACKERS  COME  TO  US  for 
their  LACQUERS. 

Preserves  the  fresh  sea  **  ^  ^ 

flavour  of  flsh,  and  WT  v  ^ 

provides  a  lacquer  film  H  mIa  Iv 

that  will  not  fracture  cnMC  I  Tn 

in  the  process  of  deep  Ot  Lilkf. 

BIRMINGHAM 


Anti  acid,  iion-poisoii- 
ous  gold  coating,  pre¬ 
serves  tlie  rich,  fresh 
colour  and  flavour  of 
all  fruits. 


s  December,  1938 
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FRASER  BOILERS 


COOKING  RETORTS 


hr  FOOD  MANUFAaURERS 

FRASER  HORIZONTAL  DRUM  WATER-TURE  BOILER 


The  illustration  shows  a  Fraser 
Horizontal  Drum  type  Water*tube 
Boiler  with  a  capacity  of  2,500  lbs. 
of  steam  per  hour  at  180  lbs.  per 
sq.  in.  working  pressure,  and  is  of 
the  high  efficiency  double'pass  type. 
A  Superheater  is  fitted  giving  a 
final  temperature  of  480°  F.  The 
boiler  is  oil  fired,  the  burner  being 
of  the  pressure  type  and  is  supplied 
by  forced  draught  air  at  a  tempera¬ 
ture  of  160®  F.  by  means  of  tubular 
air  heater  in  the  waste  gas  outlet. 


A  number  of  pressure  Cooking 
Retorts  similar  to  the  one  illustrated 
have  been  designed  and  built  by 
us  for  a  welbknown  food  manufac* 
turer.  The  above  retorts  are  3'  3" 
dia.  X  3'  6'  long  for  a  working 
pressure  of  45  lbs.  per  sq.  in.  The 
perforated  basket  is  arranged  for 
easy  and  convenient  loading  and 
handling. 


Please  send  for  full  particulars  and  copy  of  our  Catalogue — ONLY  ADDRESS  : 

FRASER  &  FRASER  LTD. 

BROHlEY-BY-BOW,  E.  } 
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f  <  H,( 


AUTOMATIC 
FOR  PIE 
TRADE 

as  supplied 
to  all 
leading 
Pie  Makers 


PIE  PLANT 


FOR  THE  PRODUCTION  OF  PORK  PIES,  VEAL  &  HAM  PIES. 

STEAK  &  KIDNEY  PIES.  ETC. 

ALSO  FOR  CUSTARDS.  TARTS  WITH  TWO  FILLINGS,  ETC. 

Manufactured  solely  in  Birmingham  by  “ZENITH’*  "EXCEL" 

THE  C.  O.  ERICSSON  ENGINEERING  WORKS  LTD. 

BIRMINGHAM  FACTORY  CENTRE.  LIFFORD  LANE.  KINGS  NORTON.  BIRMINGHAM 
Telegraphic  Address:  "Ericsson,”  Birmingham.  Telephone  No.:  KINgs  Norton  1 141/2  (two  lines). 


2  years  guarantee 

is  given  with  our  Automatic 
Controllers,  Dial  and  Recording 
Thermometers  and  Pressure 
Recorders;  every  instrument  is 
British  made  and  of  guaranteed 
accuracy. 

Remember  that  the  selection  of 
instruments  is  equally  important 
as*  the  choice  of  any  of  your  plant. 

Negretti 

Ig'ZAMBRA 

38  Holborn  Viaduct,  London 


Makers  of  the  World’s  Best  Instruments 

1 

'  A  f 

BROADBENT 


HIGH  SPEED 


CENTRIFUGALS 


FOR 


DRYING.  SEPARATING  or  FILTERING 
ALL  CLASSES  of  FOOD  PRODUCTS 


Used  for 

•  FILTERING  FROZEN  EGGS 

•  MUSHING  BREAD  FOR  SAUS¬ 

AGES 

•  RECLAIMING  CRYSTALS  FROM 

LIQUOR 

•  DELIQUORING  SEDIMENTS 

•  DRIED  MILK,  MILK  SUGAR 

•  POTATO  CRISPS.  COFFEE 

ESSENCES 


•  FRUIT  PULPS.  MEDICATED 


ABSOLUTE 


WINES 


UNIFORM  EXTRACTION 


CLEAN 

AND  RAPID  PROCESS 


CONTROL  OF 
MOISTURE  CONTENT 


•  MEAT  EXTRACTS  AND  JUICES 


PLEASE  WRITE  FOR 
FULL  PARTICULARS  AND  CATALOGUE  No.  3936 


THOMAS  BROADBENT  &  SONS  LIMITED 


HiyDDERSFI^LD  1581  HUDDERSFIELD  BROADBENT.  HUDDERSFIELD 

LONDON  -  LEICESTER  -  MANCHESTER  -  NEWCASTLE  -  GLASGOW 


TELEGRAMS 
BROADBENT.  HUDDERSFIELD 
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TELEPHONE:  RUISLIP  4066  (P.B.E.) 
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GS  PLANNED  FACTORY 


Every  month,  increasing  numbers  of 
Manufacturers  are  changing  to  CS 
PLANNED  FACTORIES.  These  scien¬ 
tifically  designed  buildings,  like  the  one 
shown  above  that  we  recently  erected 
for  Messrs.  John  Bell,  Hills  and  Lucas  Ltd.,  the  Manufacturing 
Chemists,  are  as  much  a  part  of  the  manufacturing  process  as  the 
plant  within  them.  Production  facilities  are  planned  to  the  last 
inch,  making  possible  new  high  speeds  of  output  and  reducing  over¬ 
heads  to  a  minimum.  The  Complete  Service  that  goes  with  CS 
Factories  takes  care  of  all  those  complicated  details  connected  with 
site  selection  and  dealings  with  local  authorities.  If  you  are  con¬ 
sidering  changing  to  new  premises,  you,  too,  might  find  CS  ideas 
helpful  ;  building  suggestions  and  estimates  will  gladly  be  submitted 
without  obligation. 

COMMERCIAL  STRUCTURES  LTD. 

CONTRACTORS  ANO  ENGINEERS.  STAFFA  ROAO,  LEA  BRIDGE  ROAD.  LEYTON.  E.  10  Leytonstont  3678 


r 


m 


,  Manufactures  cover  all 
Pure  Air  Requirements 

Components  or  complete  installations 


ATTEMPERATION 


for 

AIR  FILTRATION  ^  A.R.P. 

PURE  AIR  FOR  PROCESSES 
ATTEMPERATION  Plenum,  Batteries,  or  Unit 

Heaters 

HUMIDIFICATION  OR  DEHUMIDIFICATION 

VAPOUR  REMOVAL 

VENTILATION  Centrifugal  and 

Propeller  Fans 

WINTER  &  SUMMER  AIR  CONDITIONING 
BOILER  HOUSE  FAN  SYSTEMS 


Automatically  controlled  AIR  CONDITIONER 
for  food  factory 


AIR  CONTROL  INSTALLATIONS  LIMITED 
RUISLIP  •  MIDDLESEX 


TELEGRAMS:  CONTROLAIR,  RUISLIP 


1/ 


„ .  om  uf»6i  IS 

VedPePLY  POMMI 


r.  .  .  but  we've  not  had  the  slightest  trouble  with  it,”  said  a  customer  of  ours. 
Another  remarked,  "...  it  seems  impossible  to  wear  it  out.”  He’d  been  trying  for 
fifteen  years,  so  he.should  know  ! 

Maybe  such  reliability  is  a  bit  out  of  date  but  the  efficiency  of  Gardner  machines  is  almost 
futuristic. 

The  Gardner  Patent  ”  RAPID  ”  Sifter  and  Mixer  will  perfectly  distribute  an  ounce  through¬ 
out  hundredweights  of  other  ingredients  with  surprising  rapidity.  ...  ”  Mixing  was  a 

nearing  completion  after  one  minute.”  ...”  in  three  hours  the  Mixer  mixed  the  same 
amount  of  material  as  took  six  to  seven  hours  by  previous  methods.” 

As  to  economy  ...”  the  power  cost  averaged  I  id.  per  mixing  and  even  that 
will  probably  be  improved  upon.” 


Why  not  ask  us  about  the 


— OMttPMen 

siertn  £.  mixck 

OR  OTHER  GARDNER  PLANT  FOR  THE  FOOD  MANUFACTURER 


WM.  GARDNER  &  SONS  (GLOUCESTER)  LTD. 

BRISTOL  ROAD.  GLOUCESTER. 

Telephone:  2288  Ttitgrams :  "  Gardntr,  Cloueester” 


LONDON : 

19,  Gray’s  Inn  Chambers,  20,  Hi(h  Holborn,  W.C.  I 
Telephone ;  Chancery  7347 


December,  1938 
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Vacuum-operated 
filling  machine 
for  mincemeat 


AL 

FI  LLERS 

G-  EMOINEERING  CO.  t-TD _ 


ALL  BRITISH 


ALBRO  fillers  are  renowned 
throughout  the  Trade  for  sim¬ 
plicity  and  economy  of  operation. 
In  the  ALBRO  range  of  94  models 
is  a  machine  to  meet  every 
demand,  from  filling  a  small 
carton  to  a  large  jar. 

Send  us  details  of  your  filling 
problems  and  we  shall  be  pleased 
to  submit  suggestions 
to  overcome  them. 


NORTHAMPTON  WORKS,  WATSON’S  ROAD.  WOOD  GREEN,  LONDON,  N.22 

Telephones:  BOwes  Park  2217-2218 


I 
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I 

1 
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is  an  • 
ingredient  # 

What  quality  do  you  use  ? 


The 

OZONAIR  System 
has  been  success¬ 
fully  Installed  by 
the  following  t 

f/our  Millers 
Biscuit  Manufacturers 
Confectionery 
Manufacturers 


The  air  in  your  factory  can  constitute  an  important  ingredient  of  your 
food  product.  If  the  atmosphere  contains  impurities,  they  will  be 
absorbed  as  surely  as  if  you  had  deliberately  included  them  as  part  of 
the  recipe,  and  in  consequence  your  product  loses  its  purity  and 
capacity  to  “  keep.” 

OZONAIR  System  of  Pure  Air  Ventilation  eliminates  this  danger, 
ensuring  and  maintaining  the  absolute  purity  of  your  foodstuffs. 


Chocolate  Manufacturers 
Jelly  Manufacturers 
Meat  Pie  Manufacturers 
Sausage  Manufacturers 
Cooked  Meat 
Manufacturers 
Suet  Manufacturers 
Restaurants 
Kitchens 


Pure  Air  Ventilation 


Refrigerating  Stores 
Holds  of  Skips 
A  battoirs 
Breweries 


Remember  1st  July  and  the  Factory  Act 

Settd  for  full  particulars  to  DEPT.  21 

OZONAIR  LTD.,  Ozonair  House,  Longmoore  St.,  London,  S.W.l 
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40-52,  HOLLOWAY  RD.,  LONDON,  N.  7 


Send  for  our  new 
Stainless  Steel 
Brochure 


'Phone  :  NORth  3801  (S  lines). 
Grains:  “Seamanlike,  Phone,  London." 


"Stajibrite  ”  Steel — A  product  of  FIRTH-VICKERS  Stainless  Steels,  Ltd. 


December,  1938 


C.  HOPKINS  &  SONS,  LTD. 


THE 

MONO 

MAKES  A  COMPLETE  CLOSURE 

If  you  have  been  having  trouble  with  in¬ 
efficient  closure  of  your  marketed  goods,  do 
not  blame  the  cap.  What  about  the  Liner 
Paper? 

is  a  cure-all ;  what  is  suitable  for  one  product 
may  be  utterly  inadequate  for  another.  Therefore  a  Liner  Paper 
manufactured  to  meet  specific  individual  conditions  is  often  more 
than  advisable. 

OUR  RESEARCH  ORGANISATION,  OUR  MODERN  FACILITIES  FOR 
TURNING  OUT  PAPERS  EXACTLY  SUITED  TO  DEFINITE  NEEDS— THESE 
ARE  AT  YOUR  SERVICE  ECONOMICALLY. 


UOKO  COmiHESS 


WRITE  PARTICULARS  OF  YOUR  REOUIREMENTS  TO  MONO  CONTAINERS  LTD.,  PARK  ROYAL.  N.W.  10.  WILLESDEN  0900  (8  LINES) 


MOVE  GOODS  QUICKLY  EASILY 

-with  less  risk  ofdaniaqe  la  >  EJ 

^ _  y  --'iJk  ■ 


HAND  LIFT  TRUCKS 


Whether  goods  are  bulky  or  heavy,  awkward  or  fragile,  they  can 
be  moved  speedily  and  cheaply,  and  stored  in  the  minimum  of 
space  with  YALE  Hand  Lift  Trucks. 

Available  for  capacities  of  1,000  to  5,000  lbs.  with  Skid  Platforms. 
Every  YALE  Truck  is  sturdily  built,  resulting  in  low  maintenance 
costs  ;  easily  operated  in  confined  spaces  ;  the  load  is  always  under 
full  control  of  the  operator. 

Let  a  Yale  Engineer  investigate  your  trucking  problem. 


The  mode/  illustrated  has  single  stroke  lift,  45°  side  lift. 
Balanced  handle  and  hydraulic  check.  Positive  hook  latch. 
Ball  bearings.  Grease-gun  lubrication. 


THE  YALE  &  TOWNE  MANUFACTURING  CO 

A  Company  with  limited  liability  Incorporated  in  U.S.A. 

WILLENHALL  &  WEDNESFIELD.  STAFFS. 


YALE  ‘RED  STREAK  •MODEL  (Capacity  3.500  lbs.) 


r  '  .>00 
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Have  you  got  our  latest  illustrated  brochure  relating  to  the 
KELLIE-YATES  Filtration  Process  and  Plant  for  the  scientific  and 
economic  production  of  Jams,  Jellies  and  Marmalades  ? 


Patent  Automatic  Filling  Machine,  Type  4  F.P.,  motor-driven,  for  jams,  jellies,  and  marmalades.  More  accurate  and 
cleaner  filling  than  has  ever  been  possible  before.  Patent  micrometer  adjustment  ensures  instant  setting  without 

stopping  the  machine. 

ROBERT  KELLIE  AND  SON,  LTD 


THE  DUNDEE  FOUNDRY 

Telegraphic  and  Cable  Address:  “  KELLIE,”  Dundee. 


DUNDEE 


MAKERS  OF  FOOD  PREPARING  & 
CANNING  MACHINERY  &  PLANTS 

'  Telephone:  2819  (3  lines) 


London  Representatives:  CHAS.  E.  DOUGLAS  A  CO.,  LTD.,  206-8  Cecil  Chambers,  76  Strand,  W.C.2 
Telephone:  Temple  Bar  6381  Telegraphic  Address:  " Cedricemil„Rand,  London.” 

Manchester  Representative:  Mr.  A.  E.  FIELDING,  Queen’s  Chambers,  2  Ridgefield,  Manchester.  Telephone:  Blackfriars  0449 


December,  1938 


"KELLIE’  Machines  for  Marmalade 


Above:  Pulping,  Straining  and  Separating  Machine,  Type  I  J.A.,  for  pulping 
tomatoes,  oranges,  apples  and  stone  fruits  generally.  Can  be  supplied  in  Stain¬ 
less  Steel,  Pure  Nickel,  Monel  Metal,  Copper  and  Aluminium. 


Left;  Quartering,  Peeling,  Separating  and  Pulping  Machine  for  oranges,  lemons, 
tangerines,  grape  fruit,  etc.  Output  60  fruits  per  minute.  NO  grading  required. 


0 


I 
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LRX  &  SHRIU 


Regd.  Office:  LIMITKD 

ALBERT  GLASS  WORKS,  HUNSLET,  LEEDS,  10 

Alto  at  CLARENCE  GLASS  WORKS.  OONISTHORPE  GLASS  WORKS 

Orama;  "Ftedera,  Phone,  Leeds."  Cables:  “Feeders,  Leeds." 

Phone:  21508  (2  lines). 


From  our  full  range  of  Glassware  we 
can  supply  a  bottle  or  jar  suitable  for 
any  product,  a  container  that  will 
display  the  contents  to  advantage,  and 
attract  the  attention  of  women  who 
want  to, see  clearly  what  they  are 
buying. 

jam  Jars,  Honey  jars.  Pickle  Bottles, 
Sauce  Bottles,  Lime  Juke  Bottles.  Paste 
Jars,  Salad  Cream  Bottles,  Coffee  Ex¬ 
tract  Bottles.  Lemon  Curd  Jars,  etc. 


Wire  Gauze 

In  all  meshes  from  2  inches  square  up  to  300  holes  per  lineal  inch.  In  all  Metals. 

Catalogue  No.  W.  !7 

Perforated  Metals 

Periorations  in  every  size  and  shape.  In  all  Metals. 


Catalogue  No.  K.  5 


Wire  Conveyor  Belts 

Extensive  range  of  Patterns  to  suit  all  purposes— e.g.,  Carrying,  Cooling,  Dicing, 
Enrobing,  Washing,  etc.  Catalogue  No.  C.  20 

Wire  Trays  and  Baskets 

Special  designs  to  suit  requiremenu  for  Boiling,  Carrying.  Cooling,  Dipping, 
Draining,  Drying,  Washing,  etc  In  all  Metals.  Catalogue  No.  K.  5 

Wire  Sieves 

All  types  of  Sieves.  With  Wood  or  Metal  Frames.  Sieves  also  supplied  with  Hair 
or  Cane  Bottoms.  Catalogue  No.  K.  5 


M.  «REEIIIIM«  £  SONS.  S¥D. 


Tticphon* :  Warrinfton  IS  and  It. 
T«l«*ramf  :  “Grannings,  Warrington.** 


WARRINGTON.  LANCASHIRE 

London  Office: 

16  FINSBURY  STREET,  LONDON,  E.C.2 

Telephone  :  National  9216  (2 lines).  Telegrams  :  “Setscrew.  Finsquare.  London.* 
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pening  »"<*  ^  (Modern  Design* 

r„  colour.  •"<*  MO 

lu,  Solo.  Appool 


EYE  APPEAL" 


Tht  “  Unishtll 
Stal  Piltnltd 


And  Perfect  Hermetic  Sealing 


Eye  Appeal  often  proves  an  irresistible 
sales  force,  that  is  why  no  manufacturer 
of  any  type  of  glass-packed  product 
can  afford  to  miss  this  strong  sales 
appeal  provided  by  *  Duplex '  or 
*  Unishell  *  seals.  These  seals  are  made 
in  a  wide  variety  of  types,  styles  and 
colours  in  a  complete  range  of  sizes. 


Then  again  *  Duplex  *  or  *  Unishell  * 
is  a  perfect  hermetic  seal.  H  Is  not 
complicated  with  snaps,  springs  or 
hinges,  and  it  forms  a  tight  closure 
that  remains  tight  due  to  its  design  and 
construction—*  Duplex  *  or  *  Unishell  * 
cannot  either  loose  or  *  creep  *  yet  It 
Is  easy  to  remove  and  replace. 


A  most  modern  Capping  Machine, 
manufactured  by  the  Pneumatic 
Scale  Corporation,  is  displayed  In 
our  Showroom  at  63-65,  Piccadilly, 
London,  W.1  for  demonstration 
purposes.  Come  and  see  it. 


Sole  Representatives  (or  S.  Africa  and  New  Zealand  : 

E.  Holdtnan  &  Vidal.  160,  Market  Street.  Joha.nesburf.  P.O.Box  6111.  European  Sales  Company.  P.O.  Box  311, 
Cape  Town,  S.  Africa.  Messrs.  Murie  A  Co.  Ltd.,  125,  Lambton  Quay,  Wellin|ton.  New  Zealand. 

Sole  Representatives  for  Scotland,  Liverpool  and  Ireland  : 

G.  Morris,  82,  Union  Street,  Glasgow,  C.l.  F.  Jackson,  12,  Little  Farkfield  Road,  Liverpool.  John  J.  Llghtfeot, 
I,  St.  Catherine’s  Terrace,  Sutton,  Co.  Dublin. 


BRITISH 


DUPLEX 


SEALS 


LIMITED 


63-65,  PICCADILLY,  LONDON,  W.1 


Telephone:  REGent  4462-3 


INEERING  COMPANY  LIMITED 


PACK  UP  YOUR 
PACKING  TROUBLES 


Here's  your  opportunity  to  settle  your  packing 
problems  once  and  for  all.  Aerograph 
Automatic  Spraying  Machines  are  made  in 
a  wide  range  of  types  and  sizes  for  damping 
and  for  applying  wax  solutions  and  protective 
hygienic  finishes  to  cartons  and  food  con¬ 
tainers.  If  you  would  care  to  discuss  your 
own  particular  packing  problems  with  one  of 
our  engineers,  please  let  us  know  the  time 
and  place  most  convenient  to  you  and  we 
will  gladly  make  arrangements  accordingly. 
There  is  of  course  no  obligation  involved. 


denham,  London,  S.E.26 
Sydenham  6060  (7  lines) 


Hdve  you  h(3cl  <3  \ 

copy  of  our  book  \ 
EDIBLE  COLOURS  ?  ^ 

If  not,  write  for  it  at 
once.  You  will  find  it 

most  useful  end  instructive. 


We  manufacture  a  very  wide  range  of  colours 
especially  for  use  in  edible  products.  The 
purity  of  these  colours  is  not  accidental 
^  but  definitely  designed  and  scientifically 
\  controlled.  The'se  methods  of  produc- 
\  tion  result  in  pure  products  giving 
^  \  clear  bright  solutions  and  natural 

iVe.  \  shades  in  use. 

\  Our  range  includes  colours  to 
\  meet  the  laws  of  almost  every 
\  country  in  the  world  (a  most 
\  important  point  to  all  ex- 

\  porters)  and  our  Guar- 
\  antee  is  your  Security. 


WILLIAMS 


(HOUNSLOW) 


LTD 


FOODSTUFF  COLOUR  SPECIALISTS 


HOUNSLOW  •  MIDDLESEX  •  ENGLAND 


Established  1877 


Telephone:  HOUnslow  1166-69 


Telegrams:  Williams,  Hounslow 
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JhuxUem  shouid  "oats"— 

because,  due  to  our  vast  international  experience,  we  have  been  able  to 
assist  Customers  to  solve  their  most  diflieult  problems  concerning  their 
varied  productions.  Included  in  our  large  range  ol  machinery  are; 

Automatic  Hat  Bag  Filling  and  Sealing  Machines,  Sealing 
Machines  for  bags  or  cartons,  Labelling  Machines,  Tube  Cartoning 
Machines,  and  combined  Labelling  and  Cartoning  Plants. 


We  are  waiting  to  assist  you,  so  please  write  or  'phone 

JAGENBERG  LIMITED 

AFRICA  HOUSE,  KINGSWAY,  LONDON,  W.C.  2 

Telfphom-  :  IIOI.lK>ril  18.'Ki/2?41 


Portable  Mixers 

One  of  the  most  popular  mixing 
devices  consists  of  a  shaft  and 
propeller  driven  by  an  electric 
motor  which  may  be  clamped  on  to 
the  side  of  a  kettle.  Such  mixers 
are  relatively  cheap  and  may  be 
used  for  many  different  services. 

employed  for 
tQL  both  the  shafts 
and  propellers,  partly  because  of  its 
strength  and  partly  because  the 
equipment  usually  requires  to  be 
quickly  cleaned  between  changeovers. 

See  Advertisement  of 

Henry  Wig^in  &  Co.,  Ltd. 

Page  Ixvii 


Easiest  takerL  X 
adrift  and 
cleaned 


The  Pump  that  has 
stood  the  test 
of  time" 


ROTOPLUHCE 
PUMPS 

Used  for  all  litjuid 
foodstuffs 
MILK-SYRUPS 
MOLASSES-SAUCES 
EMULSIONS 
GLUCOSE  ETC,. 

British  made  and  British  owned 
Reciprocal  init  Hlunger  Pumps. 
Rotary  motion.  No  valves.  Suction 
lifts  25  ft.  without  priming.  t'ariabU 
stroke  and  reversible  pumps  with 
hand-operated  or  automatic  control 
aaid  automatically  reversible  pumps. 

ROTOPLUNGE  PUMPCO.LTD. 

58.  V  IC  T  O  R.  I  A.  STR-EET  S.W.I. 
Phone:  Victoria  439$.  Grams:  "  Rotoplung,  London." 
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FITTINGS  -  VALVES -TOOLS 


Th«  Walco  Wrench  has  racsatlT  basn 
iinproead  by  ihasa  new  fsatnxss :  — 
rsnembfo  tooth  teetiom  is  lot  into 
tho  body,  thoroby  extomdimg  tho  lifm  of 
this  port  of  tho  ttrooeh  imdofinitoly. 
2ffTho  iooortod  sscCioa  is^cross-ioeftsd” 
into  pimeo  to  provmot  movomeot  in  any 
direction,  but  cun  bo  easily  removed 
for  renewal  whom  repaired, 

S  Tho  wrench  It  Parherised  and  Cad* 
Inlum  Plated  to  protect  It  from  rnst. 

-^14'  and  larger, 

AU  parte  ars  forged  from  high  carbon 
steel,  heat  treated  all  over  for  tough¬ 
ness  and  the  teeth  are  hardened,  which 
ensures  that  this  new  Walco  Wrench 
will  stand  a  lot  of  nse  and  abuse. 

Made  by  Walworth,  originators  of  the 
Genuine  SUllson  Wrench. 


BUND"^ 

BUYING 


Oidering  what  you  want  for  a  "piping"  job  is  one  thing.  Promise  of  deliyery 
date  is  another.  Haying  both  executed  satisfactorily  is  a  problem  many  a 
contractor  has  come  up  against.  Quality  products  are  essential  to  your  reputation. 
Time  schedules  must  be  kept. 

Ayoid  blindfold  buying  — "  Get  what  you  want  whan  you  want  it "  from 
Walworth.  Walworth's  infinite  yariety  of  Tubes,  Fittings,  Valyes,  and  Tools  to 
install  them  are  obtainable  immediately  from  slock.  Time  and  expense  are 
ayoided  when  you  buy  from  one  source. 


axe  designed  for  hard  work 

No  other  union  has  all  these  desirable 
features : — Forged  Steel  to  Forged  Brass. 
Brass  to  iron  contacts  at  seat  and  ring 
coimections — No  Corrosion.  No  inserted 
parts — only  one  seating  to  make  and 
keep  tight.  Heavy  construction — Good 
for  250  lbs.  and  more.  Moderate  price — 
anyone  can  afford  to  use  them. 

Ask  for  Particulars 


LIMITED 

WHAT  YOU  WANT  WHEN  YOU  WANT  IT 


MANCHESTER  : 
Walworth  Ltd.,  2ft  Bridge  St., 
Daansfate, Manchester  3 
'Phone:  Blackfriart  ft773 


GLASGOW  : 

Walworth  Ltd.,  20  Robertson 
Street.  Glasgow,  C.2 
'Phone:  Central  ft877 


LONDON : 

Walworth  Ltd.,  70-7ft  Union  Street, 
Southwark,  S.E.I.  'Phone  :  Waterloo  70SI 


PP 
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GELATINE/ 


ACTUATED  BY  A  BEAM  OF  LIGHT 


■being  used  for 

Counting 

Grading 

Inspecting 

Controlling 

Measuring 

Sorting 

Regulating 

Indicating 

Weighing  I 

Levelling 


for  "ON"  or  "OFF"  control 
of  A.C.  &  D.C.  Circuits  of 
ANY  POWER 


The  most  convenient  and  easiest 
form  of  control  for  many  indus¬ 
trial  processes,  and  a  reliable 
safety  device  for  man  and  machine 


Send  us  your  enquiries  for 
Photo-Electric  Relays  and 
All  Electron  Tube  Devices 


Write  for  Descriptive  List  5859-1 


THE  BRITISH  THOM  SON  -  HOUSTON  COMPANY  LIMITED.  RUGBY.  ENGLAND 


ALMONDS 


WALNUTS 


HAZELNUTS 

PEANUTS 


GOV-?. 


«  - 


'"Tst^'-  ‘^f^!^»*"""r«Y'''**'':rti‘ 

ort  vV'e  ‘“f  .  09 

,  yacu-*"’  ..,Ass»'es.  .  et 


Vtf\o^ 


bec»'»*® 


>^  ®  thel 

vesh  . 


Vx»'»«  * 


V\o\<^i 


JX 


u 


.Wt'-'- 


BY  SPECIAL  PERMISSION 
OF  WM.  P.  HARTLEY.  LTD. 
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CAMERON  EQUIPMENT  PRODUCING 
200  SCREW  CAPS  PER  MINUTE 

Hundreds  in  use.  Single  and  multiple  units. 

A  full  line  of  strip-feed  presses  and  automatic 
thread  -  rolling  machines  for  larger  closures. 

CAMERON  CAN  MACHINERY  CO. 

240  N.  Ashland  Ave.  Chicago,  U.  S.  A. 


Ui. 


,|.v 


/ 


We  have  made  this  equipment  for  many 
years  and  over  500  Cameron  Screwing 
Machines  are  in  operation,  producing  mil¬ 
lions  of  closures  each  day.  We  would  be 
pleased  to  submit  advice  on  your  closure 
problems.  Every  machine  for  can-makers. 


li^i  I  mill"-' ' 


C\n  MACHINERY 


1 11^  A 


CO. 


740'NORTH  ASHLAND  AVENUE 
CHICAGO  ILLINOIS 
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BETH  ’’  BRITISH 


LABELLING  MACHINES 


'^We  are  manufacturers,  not  asents,  and 
have  been  manufacturing  for  the  past  30 
years.  Buy  from  the  makers  and  gain 
the  advantage  of  their  experience. 


One  Beth  Labeller  is  adjustable  to  all  round 
sizes.  Will  label  any  round  can  or  package, 
with  or  without  lids,  at  any  desired  speed 
without  skilled  operator  and  with  very  small  power. 
The  Paste  does  not  touch  the  tin,  therefore 
no  rust  is  formed  and  brightly  coloured  labels 
are  kept  bright. 

No  waiting  to  dry. 

Fitted  with  Castors,  if  desired. 

Complete  with  or  without  electric  motor-drive. 


THE  BETH  LABEL  &  WBAPPEB 
MACHINES  LIMITED 


DAGMAR  ROAD,  LONDON,  N.4 


Telephone:  ARCHWAY  2933 
Telegrams:  “Labwrap,  Finspark.  London*’ 
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DISTRIBUTORS 

who  hold  large  and 
comprehensive  stocks : 

A.  Warden  &  Co..  Ltd., 
Shepherdess  Walk, 

LONDON.  N.  I 
filnney  ft  Sons,  Ltd., 

City  Road.  LONDON.  E.C.2 
Clark,  Hunt  ft  Co.,  Ltd., 
Shoreditch,  LONDON,  E.  I 
C.  G.  Templer  ft  Co., 
ACTON.  W.3 
W.  H.  Willcoxft  Co.,  Ltd., 
Southwark  Street, 

LONDON.  S.E.  I 

Stanley  Croft,  Ltd., 

BIRMINGHAM 

David  Bentley  (Leicester), 

Ltd.,  LEICESTER 

Chat.  Booth  ft  Co.,  Ltd., 

LIVERPOOL 

Binncy  ft  Sons,  Ltd., 

Broad  Street,  BIRMINGHAM 
Binney  ft  Sons,  Ltd., 

Queen  Victoria  Road, 

COVENTRY 

Caldwell,  Ltd., 

WARRINGTON 

Cross  Bros.,  Ltd.,  CARDIFr 

Thos.  Crump  ft  Co.,  Ltd., 

DERBY 

lames  T.  Donald  ft  Co.,  Ltd., 

GLASGOW.  C. 2 

Gregory  ft  Taylor,  Ltd., 

SHEFFIELD 

Chris.  Holden,  Ltd., 

BLACKBURN 

W.  L.  Holland,  PRESTON 

J.  Litter  ft  Sons, 

High  Street. 

WEST  BROMWICH 
J.  Litter  ft  Sons, 

IS  Owen  Street.  TIPTON 
Kennedy  ft  Morrison,  Ltd., 
BELFAST 

Lanketter  ft  Son,  Ltd., 

SOUTHAMPTON 

J.  and  H.  Lowe  (Cranes), 

Ltd.,  COWHILL.  OLDHAM 

A.  Pank  ft  Son,  Ltd., 

NORWICH 

E.  C.  Pitcher, 

206  Stafford  Street, 
WALSALL 

Rogers  ft  Jackson,  Ltd., 
WREXHAM 

A.  Tomlinson,  Hall  ft  Co., 
STOCKTON-ON-TEES 
Chas.  Walker  ft  Co..  Ltd., 
LEEDS.  I 
John  Wilkinson. 

LEITH.  EDINBURGH 
Woodberry,  Chillcott  ft  Co., 
BRISTOL 


you  could  fill  most 
pulley  requiremeuts 

In  addition  to  being  made  in  this  wide  range  of  sizes, 
Rubery  Owen  albBritish  Pressed  Steel  Pulleys  are 
supplied  with  interchangeable  bushes  by  means  of 
which  the  pulleys  may  he  fitted  to  shafts  of  smaller 
diameter  than  the  pulley  bore.  Rubery  Owen 
Pressed  Steel  Pulleys  are  strong,  light  and  practically 
everlasting.  They  are  so  designed  as  to  reduce 
breakdown  and  belt  wear  to  negligible  proportions. 

The  nearest  Rubery  Owen  approved  distributor  will 
be  pleased  to  demonstrate  the  features  of  the  Rubery 
Owen  Pressed  Steel  Pulley. 


ALL  BRITISH  PRESSED  STEEL  SPLIT 

PULLEY 

RUBERY,  OWEN  &  CO.  LTD.,  DARLASTON,  SOUTH  STAFFS 

Telephone :  Darlaston  130  (P,B.X,) 
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AmiouncUi^  ,  ,  . 

NEW  DESIGNS  BY  FILLING  MACHINES  LIMITED 

•  FLAT  BAG  CARTONING  MACHINES 

Prov.  Pats.  24877/38  and  24878/38 

•  FLAT  BAG  FILLING  MACHINES 

Prov.  Pats.  13129/38  and  24879/38 

•  FLAT  BAG  SEALING  MACHINES 

Prov.  Pat.  24879/38 

•  BENCH  TYPE  POWDER  FILLING 

MACHINES  Prov.  Pat.  13129/38 

_  Universal  in  application.  Instantly  adjustable. 

A  Major  Machine  a  Minor 

FILLING  MACHINES  LIMITED 


ENGINEERS  AND  MAKERS  OF  AUTOMATIC 
FILLING  AND  PACKING  MACHINERY 

Telephone:  HALfway  1715 
Telegrams:  “  PAKAFIL,  GLASGOW.” 

London  Agent : 

J.  ALAN  GODDARD 
HASTINGS  HOUSE.  NORFOLK  ST.. 
LONDON.  W.C.2.  Temple  Bar  5705 


NORTH  MILLINGTON 
GLASGOW  ■  S  W-2 


MODEL  DI9 

Modil  D.  I9itsur«ly'*  Bulk 
Ilk*  a  Battleship.”  A  bowl 
capacity  of  22  lb.  and  a 
Mincer  capacity  of  10  lb.  par 
minute  can  be  obtained 
simultaneously  if  required. 
Alternatively,  either  oper¬ 
ation  can  be  done  indepen¬ 
dently.  This  machine  has 
finser-tip  control,  is  silent 
In  operation,  and  foolproof. 
A  smaller  size  of  combin¬ 
ation  Machine  It  availabie. 


LANCASHIRE  DYNAMO  fc- CRYPTO  LTD 

ACTON  LANE  -  WILLESDEN  LONDON  N.W.IO 


Icle(it.onr  WilltSULN  71. nrs> 


Tclei>rdit)«.  COMMUTA  TOB.  PHONt  LONDON 
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for  BETTER  JAMS  &  JELLIES 


M.C.P.  CITRUS  PECTIN  IS  HIGHLY  REFINED  NATURAL  FRUIT  PECTIN  — 
COLOURLESS.  ODOURLESS.  TASTELESS.  IT  DOES  NOT  CHANGE  THE  TRUE, 
FRESH  FLAVOUR  OF  THE  FRUIT  YOU  USE  .  .  .  AND  IT  SAVES  YOU  MONEY. 


Also  for  CONFECTIONERY 
JELLIES,  JELLY  MARMA¬ 
LADE,  SAUCES  and  SALAD 
CREAMS,  COLD  PROCESS 
JELLIES,  and  many  other 
food  products. 

Types  and  grades  for  all 
purposes. 


Send  now  for  samples  and 
full  particulars  to  the 
UNITED  KINGDOM,  EUROPEAN 
&  BRITISH  EMPIRE  DISTRIBUTORS 


P.  SAMUELSON  &  CO 


17  CREECHURCH  LANE  •  LONDON  •  E.C.3 

Telephone  :  AVEnue  5874/5875 


M.  C.  P.  Brand  Citrus  Pectin  is  produced  in  California  by  Mutual  Citrus  Products  Company,  Inc. 


LARGEST  JAM  AND  CONFECTIONERS’  MACHINISTS  IN  THE  TRADE 


SYRUPING  PLANT 

REDUCES  PROCESS  TO  5  DAYS 
BETTER  COLOUR 
NO  WASTE  SUGAR 

LESS  SPACE  REQUIRED 
A  CLEAN,  COMPLETE  AND 
EASILY  HANDLED  SYSTEM 


CONSULT 


Wm.  BRIERLEY,  COLLIER  & 
HARTLEY,  Ltd. 

BORO  WORKS.  ROCHDALE 


Illustration  shows  vacuum 
unit  which  also  blows  syrup 
to  tanks  by  compressed  air. 


LONDON  OFFICE: 

SENTINEL  HOUSE,  SOUTHAMPTON  ROW 
W.C.  I 


Established  1835 
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"I  blow  off  NO  WASTE  STEAM !” 

says  Mr.  Therm 


Blowing  off  steam  is  not  one  of  Mr.  Therm’s  hobbies — but  efficient 
steam>raising  is.  It’s  because  so  many  industries  use  steam  extensively 
that  Mr.  Therm  takes  such  a  pride  in  his  boiler  installations. 

Solid  fuel  boilers  where  pressure  is  often  adjusted  by  a  safety>valve  are 
apt  to  be  wasteful.  But  gas  can  be  automatically  controlled  to  main¬ 
tain  pressure  accurately,  without  waste,  without  attention.  So  gas  is 
widely  and  increasingly  used  to-day  in  all  but  the  very  largest  installations. 

These  gas-fired  boilers  are  utterly  reliable — strikes  do  not  affect  them. 

They  can  be  lit  in  an  instant.  They  are  compact  and  need  no  room  for 
fuel  and  ashes — no  boiler  man.  Gas  is  clean,  quick  and  controllable. 

Expert  advice  on  gas  equipment  and  names  of  people 
to  get  in  touch  with  are  readilg  obtainable  bg  writing  to  : 

THE  BRITISH  COMMERCIAL  GAS  ASSOCIATION.  GAS  INDUSTRY  HOUSE.  I  GROSVENOR  PLACE.  LONDON.  S.W. I 


HEAT  WITH 
ECONOMY 


MIRRLEES.  BiCKERTON  &  DAY,  LTD. 

STOCKPORT  Dmt«  m*  poctmark 


You  may  send  a  copy  of  your  latest  Stoker 
Catalogue  to  the  attached  address. 

No  obligation  is  hereby  incurred. 


THE  ADVANTAGES 
OF  BEING  UNIQUE 


I  am  "  Unique  "  in  that  I  am  S5flor’s  symbol; 
iome  people  would  call  me  a  trade  mark,  but  I 
have  been  with  my  present  empioyers  long 
enough  to  be  more  than  that. 

Look  at  my  photo,  note  my  poise,  a  steady 
hand  thrust  forward,  t’other  to  rear — surely 
I’m  the  last  word  in  stability. 

And  in  these  days  of  uncertainty  and  un¬ 
reliability — stability  is  appreciated. 

Obviously  a  fine  character — but  then  this  is 
the  sole  reason  Messrs.  SSflor  employ  me,  to 
emphasize  the  character  and  the  “superiority” 
of  their  products  which  would  make  all 
the  difference  to  your  products  and  ensure 
repeat  sales. 

DIACETYL 
BUTTER  FLAVOUR!^ 
PURE  FRUIT 
EXTRACTS 
VANILLA  OLEO 
RESIN 

AND  ALL  OTHER 
FLAVOURINGS 

_  • 

SOFLOR  LIMITER 


WADSWORTH  ROAD,  PERIVALE 
GREENFORD  •  MIDDLESEX 
Telephone :  PERIVALE  1 1 72/3 


fV' 


:  I/:  r  - 


mm 


!5‘:':«iaS»|!S,:'':v;:..-.  'iHli.iiiwSiiil!!,  ^ 


ROB*  INGHAM  CLARK  &  C?  3/70^  R.GAY&C? 

4, CARLTON  GARDENS  ,  LONDON,  S.W.I.  Te/ephone  ■. '^H\feh3// ei  8i . 
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^  FIFTY-SEVEN  THOUSAND,  SIX  HUNDRED  ^ 
BOTTLES  AND  JARS  WASHED  IN  A  DAY 


Here  is  a  fully  automatic  machine 

designed  by  Dawson  Bros.,  Ltd.,  and  installed  in  a 
Northern  Glass  Works.  It  was  designed  to  wash  small 
glass  jars,  medicine  and  sauce  bottles,  cosmetic  jars  and 
all  similar  small  glass  containers.  Its  output  is  7,200 
containers  an  hour  and  it  operates  with  three  washes  and 
a  final  hot  air  drying.  When  the  containers  emerge 
from  the  machine  they  are  bone  dr)%  perfectly  sterile  and 
ready  for  sealing  and  packing.  Dawsons  have  constructed 
many  such  machines  for  washing  all  shapes  and  sizes  of 
glass  containers  from  the  largest  Sweet  Jar  to  the  smallest 
kind  of  bottle.  Other  machines  for  washing  every 
conceivable  kind  of  food  utensil  have  been  constructed, 
and  no  washing  problem  in  the  food  industry  is  beyond  them. 


FOOD  MANUFACTURERS 
SHOULD  SEE  THIS  FOLDER 

The  Dawson  Food  Utensil 
Washing  Folder  illustrates 
and  describes  various 
machines  which  have  been 
constructed  for  many  differ¬ 
ent  washing  purposes.  Every 
branch  of  the  industry  is  re¬ 
presented,  and  every  type  of 
article  used  is  dealt  with,  A 
copy  of  the  folder  will  be  sent 
on  request  to 

DAWSON  BROS.,  LTD. 

Head  Office  and  Works ; 

yentnor  Works,  Gomersal,  Near  Leeds. 
Telephone:  Cleckkealon  206. 

London  Office  and  Works : 

Roding  Lane,  Southend  Road,  Wood¬ 
ford  Green,  Essex. 

Telephone:  Wanstead  0481. 

ESTABLISHED  1864 


DAWSON  FOOD  UTENSIL  WASHING  MACHINES 
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METAL 

r 


THE  METAL  BOX  COMPANY  LTD., 


OVEEN'S  HOUSE  fUNCSWAY  LONDON 


December,  1938  xlix 

Facing  last  page  of  Editorial 


An  eager  stream  of  bright,  perfect  cans,  emerges  daily  from 
'Metal  Box'  Factories.  By  ship,  road  and  rail  they  hnd  the 
men  who  Fill  them  and  send  them  out  again  to  meet  the  ever- 
increasing  demand  for  British  Canned  Foods.  No  sudden 
rush  of  orders  can  swamp  the  well-managed  gleaming  flow. 

'  Metal  Box '  are  equipped  to  deal  with  emergencies. 


TKSV 


IS  THE  IDEAL  METHOD 


For  difficult  materials 
or  mixtures,  such  as 
Pickles,  Chutney, 
Sauces,  Mincemeat, 
etc. 


The  Chorlton  Vacuum 
Filling  Machines  will  be 
found  a  distinct  advance 
in  this  class  of  machine. 


Reasonable 

Prices. 


FOR  FURTHER 
PARTICULARS 
APPLY  TO 


for  the  straight  and 

PERFECT 
DRIVE 

Rtducc  th«  handicap  of 
Power  Trantmiation  Lcakafc 
by  using  TEON  Belts. 

Every  inch  of  the  surface 
translating  power  into 
DRIVE,  and  consistently 
efficient  under  all  conditions. 
Be  sure  to  specify  TEON, 


NEWS 


FLEMING, 
BIRKBY  & 
GOODALL  Ltd. 

WEST  GROVE  M  ILL 
HALIFAX.  ENGLAND 

London  Office  &  Stores: 

Broad  St.  House,  S4  Old  Broad  Street,  E.C,  2 


Other  products  Include  : 

LEATHER,  HAIR,  COTTON,  BALATA,  RUBBER 
BELTING,  HYDRAULIC  LEATHERS,  ETC.  CON¬ 
VEYOR  BELTING.  VEETEON  V-ROPE  DRIVES 


VACUUM  FILLING 


(^uick- Frozen  Foods — 
Menace  to  Canners? 

Plans  for  Canners — 
Fruit  Juice  Strides  at 
Long  Ashton. 

Canners’  Sales  and 
Research. 

Coding  of  Cans — 
Packaging  Policy  of 
Rowntree’s. 

Ginger  Ale  in  Cans. 

Covered  in  F.I.W.,  October  28th. 

Regular  F.I.W.  readers  find  all 
the  main  features  in  addition 
to  the  full  reports  of  the 
Canning  Exhibition  and  Con¬ 
ference  Pictures  and  News  in 
the  three  canning  issues.  Up- 
to-the-minute  News  for  Food 
Manufacturers  given  first  post 
every  Friday. 

Annual  Subscription  20 j-. 


ASHWORTH  &  PARKER  LTD. 

BURY,  LANCS. 


Telegrams ;  “KINETIC"  BURY  Te’ephone;  92011 


FOOD  INDUSTRIES 
WEEKLY 

The  only  food  newspaper 

17  Stratford  Place,  London,  W.l 
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In  the  few  months  since  their  introduction 
MIREEM  Coffee  Flavourings  have  been  tested 
and  accepted  by  many  of  the  oldest-established 
and  most  critical  of  Food  Manufacturers, 
Confectioners,  Caterers  and  Hoteliers. 

For  example,  Messrs.  Huntley  &  Palmer  Ltd., 
of  Reading,  have  introduced  a  new  branded  line 
known  as “CarmencitaWafers(Mireem Coffee).” 

Absolute  fidelity  of  flavour,  consistency  of 
quality,  ease  of  use  and  economy  in  any  quantity, 
are  among  the  reasons  for  the  progress  of 
MIREEM. 

You  are  invited  to  send  for  full  particulars  and 
recommendations  for  use,  which  includes  a 
booklet  listing  no  less  than  63  commercial 
recipes. 

ATOMISED  FOOD  PRODUCTS  LTD. 
Welwyn  Garden  City,  Herts 


REAL  CMet  •  PURE  CMee  •  ALL  Coike 


GLYCERINE 


Sole  Di stributors: 

FREDK.BOEHM,LTD..I7,JEWRYST.,LONDON.E.C5 

and  140  WEST  GEORGE  STREET.  GLASGOW 


THE  PUREST  QUALITY  ON  THE  MARKET 
Produced  by 

THOMAS  MEDLEY  &  COMPANY,  LTD. 

TRAFFORD  PARK, 
MANCHESTER. 


Chemically  Pure  B.P. 
Pale  Straw 
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AMALGAMATED  DAIRIES,  Ltd. 

Empire  Buildings 

TOOLEY  STREET,  LONDON,  S.E.l 


NOWI 


SWEET 

MANUFACTURE 

2nd  Edition  N.  F.  Scarborough,  A.M.I.Mech.E. 


It  is  not  too  much  to  say  that  SWEET  MANUFACTURE  has  revolu- 
tionised  the  industry  from  top  to  bottom.  Thousands  of  manufacturers 
now  find  information  hitherto  unobtainable,  or  only  at  an  exorbitant 
cost,  such  as  recipes  and  how  to  choose  machinery,  equipment  and  pro' 
cesses,  adapted  to  eveiy  class  of  maker,  small  and  lar^e.  What  is  more, 
they  will  find  that  this  information  is  thoroughly  practical  and  to  the 
point.  On  every  page  are  some  little  practical  “  tips  "  known  only  to  the 
man  who  has  gone  through  the  mill  of  bitter  experience.  Mr.  Scar- 
borough  tells  why  things  go  wrong  and  how  to  put  them  right  for 
each  class  of  goods  turned  out. 

In  view  of  the  phenomenal 
demand  for  the  book,  it  has 
been  possible  to  offer  it  at  the 
low  price  of 


lEONARD  HILL  LIMITED,  17  Stratford  Place,  London,  W.1  TeLt  Mayfair  7383 


CONTENTS 

CHAPTERS 

1.  Raw  Materials. 

2.  Sugar  Boilings. 

3.  Caramels,  Toffees, 
Fudges  and  Nougats. 

4.  Jellies,  Jubes  and  Gums. 

5.  French  Pastes,  Marzi* 
pans,  etc. 

6.  Liquorice. 

7.  Fondants  and  Creams. 

8.  Lozenges. 

9.  Revolving  Pan  Goods. 

10.  Butter  Goods. 

11.  Chocolate  Making. 

12.  Chocolate  Covering. 

13.  Miscellaneous  Lines. 

14.  The  Prevention  and 
Utilisation  of  Waste. 
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STAINLESS 

STEEL 


STAINLESS  STEEL 
MIU(  PASTEURIZING  COIL 

3H  X  M  C.TUIC  WHKH  RCHACO 
A  TINNED  COMER  COIL 


APART  FROM  LIMITATIONS  IMPOSED  BY  THE 
MATERIAL,  WE  CAN  PRODUCE  IN  STAINLESS 
STIEI  TUBES  WHATEVER  CAN  BE  PRODUCED 
IN  ORDINARY  STEEL  TUBES 


AN  INTERESTING  EXAMPLE  OF  MANIPULATION 
IS  ILLUSTRATED 

WHEN  fOU  REQUIRE  M A NIPULATE D  T UBES, 

I  ET  US  QUOTE 


TALBOT-STEAD  TUBE  C?L‘: 


'I 


w 


ABUNDANT  LABOUR 

A  new  factory  of  any  size  on  a  Rental  Basis 

ASSISTANCE  WITH  CAPITAL 

Gontriburions  towards  Rent,  Rates  &  Income  Tax 


These  are  among  the  advantages  that  await 

the  industrialist  who  comes. to  the  Special  Areas. 


In  the  past  12  months,  orer  200 
factories  have  been  rented  in  the 
Special  Areas.  Firms  of  all  sizes  and 
industries  of  widely  differing  types 
are  among  the  newcomers:  from 
concerns  like  Cadbury  Bros.  Ltd., 
J.  S.  Fry  A  Sons  Ltd.,  Scottish 
Non-Ferrous  Tube  Industries  Ltd., 
Turner  and  Newall  Ltd.,  and  York¬ 
shire  Copper  Works  Ltd.,  to  small 
industrialists  who  are  making  a 
promising  beginning  with  no  more 
than  1,500  square  feet  of  factory 
floor  space. 


In  the  Special  Areas  —  in  Northumberland  and  Durham, 
Scotland,  South  Wales  and  West  Cumberland  —  labour  is 
plentiful,  skilled  and  unskilled,  male,  female  and  juvenile.  Trans¬ 
port  communications  are  excellent,  natural  resources  rich  and 
varied.  Conditions  combine  with  Government  assistance  to  give 
industry  a  start  free  from  all  encumbrances  —  the  best  start  it 
has  ever  been  offered  in  any  country’s  industrial  history. 


IN  YOUR  OWN  INTEREST,  and  that  of  the  business  you  own  or  contemplate 
starting,  you  should  know  the  full  scope  of  these  important  schemes  of  assistance. 


For  complete  information  write  to 

THE  SECRETARY.  COMMISSIONER  FOR  THE  SPECIAL  AREAS 


For  Englaiid  and  Walaa  ;  —  at  Egginton  House,  25/28,  Buckingham  Gate,  London,  S.W.I  m 

For  Scotland  ;  —  at  13,  Carlton  Terraco.  Edinburgh.  7;  or  23.  Victoria  Street,  London.  S.W.I  M 
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RED  BALL"  BRAND 


i  Specialists  to  the 
'  Food  and  Beverage 
Industries  for  over 
.  SO  years. 


STEVENSON  &  HOWELL  LTD. 

SOUTHWARK  STREET 

LONDON  -  S.E.I. 


Ttitphone ; 

WATERLOO  4833  (8  IIhm) 


Ttltgramt ; 

DISTILLER.  TELEW,  LONDON 


Gold  Medal  and 
Grand  Prix  1935 
Brussels  Inter¬ 
national  Exposition 


PREMIER  FILTERPRESS  Co.,  Ltd. 

120,  MOORGATE,  LONDON,  E.C.2 


"fiEYSER”  MIXER 

for 

POWDERS,  CEREALS. 
SEEDS,  Etc. 

5  cwts.  to  2  ton 
capacity. 

LOW  COST. 

LITTLE  POWER  REQUIRED. 
EASILY  ERECTED. 


MIXING  MACHINES  FOR 

Liquids,  Powders  and  Pastes 
Write  for  Circular  No.  24 

GRINDING  AND  SIFTING 
MACHINES 

ELEVATOR  AND  CONVEYORS 
LABORATORY  MACHINES 

W.  ROWLANDSON  &  CO. 

ENGINEERS 

75  MARK  LANE,  LONDON,  E.C.3 

Telephone  :  Royal  3634 
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f  ki  I  vs 


A  COMPLETELY  FLEXIBLE  HANDLING  SYSTEM 

No  bends,  corners  or  inclines 
affect  the  free  running  of 

FRASER  &  CHALMERS 
WEBB  CONVEYORS 


December,  1938 


MADE  IN  ENGLAND 


Manufacturers : 

FRASER  &  CHALMERS  ENGINEERING  WORKS,  Erlth,  Kent 

(Proprietors  :  The  General  Electric  Co.,  Ltd.)  London  Office  :  Magnet  House,  Kingsway,  W.C. 


This  system  can  be  made  to  follow  any 
path  and  is  readily  adaptable  to  existing 
structures  of  practically  any  form. 


It  needs  very  little  space  and  running 
costs  are  negligible.  For  warehouse,  fac¬ 
tories,  stores,  etc.,  the  Webb  Conveying 
System  will  quickly  pay  for  its  installation. 


WEBB  Conveying  System  applied 
to  Fruit  Handling. 


F.  &  C.  engineers  are  unreservedly  at  your  service 
in  relation  to  any  handling  problem. 


DRIVES  ^  " 

FOOD  MACH  I N  ERY  s : 


1.  **Mctrovicic**  Fractioaal 
Horec-'powGT  Motor 
driving  •  l^on  sUccr 
(BcrlcM  ukf  Pematl's.) 


2.  Driving  a  **PMrieee 
Coffee  Grinder. 


3,  Driving  a  "Pecrleee’* 
Cake  Mixer  and  Whiek. 


N? to nS'frx 


Su;t»ig  Tray  Elevator 
for  Handling  Boxes. 
Sacks,  Bales,  etc. 


Telephone:  Gulliver  4418/9 
Telegrams  :  “  Rownson,  Cent, 
London  ” 


LABOUR  AIDING  MACHINERY 
BAND  CONVEYORS 
GRAVITY  CONVEYORS 
ELEVATORS 
PORTABLE  FILERS 
PLATFORM  HOISTS 


We  are  actual  Manufacturers 

ROWNSON,  DREW&  CLYDESDALE, 

LTD. 

225  UPPER  THAMES  STREET.  E.C.4 

Works  :  MAIDEN  LANE,  KING’S  CROSS.  N.7 


POSTLIP  PURE 
FILTER  PAPERS 

FOR  FOOD  MANUFACTURERS 


Crinkled  White  and  Grey  in  large  sizes  for  Filter 
Presses,  White  and  Grey  in  various  qualities, 
in  circles  and  squares  for  Laboratory  Work. 

Trial  Sample  on  application  to  the  A^akers. 

EVANS,  ADLARD  &  C9  Ljo 

Poatllp  Mills,  WlnohcombB,  CHELTENHAM,  Eng. 


lTtoRlean  I] 
CSlos 


self-cleaning 

STRAINERS 

FOR 

PETROL— DIESEL  FUEL— LUBRICATING  OIL 
RIVER  WATER 

COFFEE  ESSENCE— LEMONADE  JUICES 
BEET  AND  CANE  SUGAR  SOLUTIONS  AND 

ALL  FOOD  PRODUCTS,  etc 

ONE  TURN  OF  THE  HANDLE  AND  THE  STRAINER 
IS  CLEANED 


AUTO-KLEAN  STRAINERS  LTD. 

40,  TRINITY  SQUARE,  LONDON,  E.C.3 
Phon* :  Royil  S044 
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Compressors  &  Vacuum  Pumps 

OIL-FREE  AIR  WITHOUT  FILTERS  IF  REQUIRED 

^JURELY  rotary  motion  having  posi* 

^  tive  compression  without  sliding 
vanes  or  valves,  extreme  simplicity  of 
construction  and  small  dimensions. 

rpHE  entire  lack  of  frictional  contact 
^  in  the  working  chamber  reduces 
the  maintenance  and  replacement 
costs  to  a  negligible  figure. 

Made  in  sizes  up  to  900  cu.  ft. /min. 

Write  for  pamphlet  EDLIOI 

Demonstrations 

Two-stage  High  Vacuum  Pump  in  London  Factory  of  large  See  these  machines  running  underworking  conditions  at  our 

Cpodt,  19  c.f.m.  T,p,  101  T.  VWL.  London  D.mo.«mion  Roon,. 


Two-Stage  High  Vacuum  Pump  in  London  Factory  of  large 
Manufacturing  Chemists.  Capacity  19  c.f.m.  Tyj^  101  T.  VWL. 

N  or  they-Boy ce 


JM.  Rotary  Engineering  Co.  Ltd. 

Ganaral  Salat  Offlca  and  Damonttratlon  Roomi  11*7,  THAMES  HOUSE.  MILLBANK,  LONDON,  S.W.I.  Telcphona :  VIC.  6481 


electrical 


Vi# 


thermometers 

help  you  to  get  the 


And  we  can  possibly 
help  you  In 

1  directions  as 
.  g  Flowmeters  for 
stiam.  CO.  tneters 
for  flue  gas  analysis 
and  gas 

humidity  meters. 


.  .  Saltctor  Switch  ij] 

'OTT 


Product  No.  6 


Catalogue  on  request 


ACID-PROOF  FLOORS 

CEMENT  OR  CONCRETE 

SPECIAL  FLOORING  MEANS  PRODORITE 
FLOORING 


Work  laid  and  guaranteed  by  our  own  Contracts 
Department  or  Materials  supplied  with  Service 


PRODORITE  LTDJAGIE  WORKS. WEDNESBURY.  STAFFS. 
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4voMeter| 


^reODUCT^ 


IMITATED.  BUT  NEVER  EQUALLED 


.  SUGAR,  WATER  AND 
I  MILK  POWDER  TO 
I  CONDENSED  MILK 


CONSISTENCY 

AT  ONE  OPERATION 


All  Pans  coming  In  Contact  with  the  Material  can  be 
Supplied  in  Stainless  Steel. 


ENQUIRIES 


_  We  shall  be  pleased  to  submit  additional 

particulars  and  illustrations  if  you  will  send  us  your  problems. 

TEST  HOUSE— CHAPEL  ST..  LEVENSHULME,  MANCHESTER. 


OTHER 

«•  BUFFOLINE  *’  PRODUCTS 

HIGH-SPEED  SIFTERS.  REFRIGERATING 
PLANTS.  THE  "MASTER”  MILL  FOR 
PAINTS,  ENAMELS,  ETC  ALL  CLASSES 
OF  MACHINE- CUT  GEARS,  GEAR 
BOXES.  ETC 


BUFFOLINE  NOISELESS  GEAR  CO.  LTD 

LEVENSHULME,  MANCHESTER 


Taltgrami:  "BUFFOLINE,  LEVENSHULME.' 


Telephone:  RUSHOLME  2831/9 


STAINLESS  STEELWARE 


Spoclallste  in  medorn  oqulpmont  for 
manufacturors— 1.0.,  Funnols,  Buckats, 
jMga,  Mixing  Containars,  Maaeurat, 
Bogiaa,  ate.,  ate. 

Suppiiara  of  Stainioee  Staai  utanaiit,  at 
prieaa  whieh  anabio  tha  uear  to  ompioy 
thorn  in  piaeo  of  othar  motaie,  at  an 
aeonomieai  proposition. 

Tha  Ufa  of  Stalnlesi  Steal  equip- 
ment,  designed  on  modern 
principles,  enables  overhead  costs 
to  be  reduced  and  makes  for 
morn  convenient  and  better 
working  conditions. 


ISAAC  WEBSTER 
&  SONS,  LTD. 

ABBEY  WORKS 
KIRKSTALL.  LEEDS,  5 

Telephone:  51580  Headingley. 
Telegrams  :  Isaac  Webster,  Kirkstall. 


WHAT  the  slide-rule  is  to  speedy  and  accurate 
calculations,  so  is  the  Model  7  AvoMeter  to 
electrical  testing  —  indi^nsablel  With  46  ranges, 
measuring  A.C.  and  D.C.  Current  and  Voltage,  Resistance, 
CapiKity,  Audio-frequency,  Power  Output  and  I>ecibcls,  it 
provides  unrivalled  test  facilities  in  the  most  convenient 
form.  Compact  and  portable  (it  weighs  only  6  lbs.),  it 
conforms  to  B.S.  ist  Grade  accuracy  requirements. 
#  Write  /or  /islly  descriptive  pamphtel. 


HRITISH  MAI>R 

16  Gns. 

sistmnee  Range  Ex¬ 
tension  Unit  (fot 
measu  remen  ts 
down  to  i/iootA 

•Am)  . IX/A 

Also  The  ^-range 
Universal  Avo¬ 
Meter  ...  IJgna. 

The  ea-range  D.C. 

AvoMeter  9  gnt. 

Leather  Carrying 

Case  .  2Sa. 

UBFRRRBn  TBRMS 
IP  DESIRBU. 

So/e  Progrietors 
and  Mann/metnrers  .* 

THE  AUTOMATIC  COIL  WINDER  8  ELECTRICAL  EQUIPMENT  CO.,  LTD. 

-  .  “  Victoria  3404-7 


RANGE  UNIVERSAL 


Electrical  Measurinj 


Winder  House,  Douglu  Street,  London,  S.W.  I. 
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J.  G.  JACKSON  &  CROCKATT 

DESIGNERS.  PATENTEES  &  MANUFACTURERS 


a 

PACKING  MACHINES 


See  Advertisement  of 


Henry  Wi^gin  &  Co.,  Ltd. 


Page  Ixvii 


Plums 

Plums  form  an  important  section  of 
the  pack  of  several  of  the  leading 
fruit  canners  in  this  country. 
Among  the  varieties  canned  may 
be  mentioned  the  Victoria  Plum, 
the  Yellow  Egg  and  Early  Rivers, 
k  Metal  equipment 

iVlwiNtL  is  employed  by 
various  canners,  chiefly  for  kettles, 
filling  machines,  pipe  lines,  etc. 
Usually  the  syrup  is  prepared  in 
Monel  Metal  kettles  and  taken  through 
Monel  Metal  pipe  lines  to  the  filling 
machines.  In  the  latter  the  parts  in 
contact  with  the  juices  or  the  fruit 
are  also  made  of  Monel  Metal. 


FOR  FACTORY 
PACKAGI NG 

with  Accuracy 
at  High  Speeds 

Powders,  Ci7stals,  Foodstuffs 
Chemicals.  Cosmetics,  Soaps 
Meat  &  Fish  Pastes,  etc.,  etc. 

J.  G.  JACKSON  &  CROCKATT  LTD 

SIMPLEX  WORKS  DARNLEY  STREET 

GLASGOW 


G  R  I  P  -  F  I  X  is  clean  and  odourless.  It  leaves 
no  stain  on  labels  and  cannot  harm  food.  And 
while  it  stays  fresh  it  grips  tight — ^from  first  to  last. 


Made  by  the  pro¬ 
prietors  of  Stephens’ 
Ink,  Henry  C . 
Stephens  Ltd.,  57 
Aldersgate  St.,  E.C.I. 


g^upjii 


Lives  up  to  its  name 
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SEND  TOUR  LIQUIDS  IN  BULK 

Bt  RAIL! 

ft^s  Quick 
ft’s  Cheap 


ft’s  Simple 


Sending  liquids  in  bulk  by  rail  will  save  you  money.  The  British  Railways  have  now  introduced  facilities 
for  the  conveyance  of  ALL  KINDS  of  liquids  in  road-rail  tank  containers  and  demountable  tanks.  This 
new  method  dispenses  with  casks  and  drums,  reduces  conveyance  and  handling  costs,  releases  storage  space 
and  provides  speedy  transit  by  express  freight  trains.  In  addition,  only  the  net  contents  of  the  tank 
are  charged  for  and  no  charge  is  made  for  the  empty  tank  when  returned  on  a  privately-owned  railway 
vehicle.  Full  details  of  the  British  Railways*  new  method  of  Road-Rail  Transportation  of  Liquids  in  Bulk 
can  be  obtained  from  the  Headquarters*  Offices  of  any  of  the  Companies. 

G.W.R  LMS  LNER  S.R 


OF  COURSE  .  .  . 

You  can  obtain  motors  for 
practically  every  need  from 
the  largest  specialist  makers 

LAURENCE,  SCOTT 
&  ELECTROMOTORS  LTD 

WORKS:  NOR.WICH  ft  MANCHESTER 
<D,  Loiulon;  AUSTRALIA  HOUSE.  STRAND.  W.C2 


Any  Capacity  Supplied,  Bench  and  Fioor  Models 

» 

★  TO  OPERATE  : — Put  container  on  platform.  This  brings  dial 
finger  to  weight  of  container.  With  lever  put  TARE  to  dial 
finger  and  fill  container  until  dial  finger  has  moved  to  weight 
required  on  outer  (red)  dial.  Send  for  illustrated  list  to 


SHOWING  HEAD  OF  SCALE  ONLY 


VORKSOP 

rv.i 


HEWITT’S  TARING  SCALES,  WORKSOP,  NOTTS 
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OtPENDABlE  REFRIGERATION  SINCE 


The  Ultimate  Shaft  Seal 
for  Freon*l2  or  Am 
Compressors 


moma 


For  that  difficult  job  where 
no  ordinary  packing  seems  to 
hold,  you  can  end  both  leaks 
and  inconvenience  by  install' 
ing  a  Frick  FlexO'Seal.  Holds 
either  ammonia  or  Freon-lZ 
on  rotating  compressor  shafts 
w  ith  ease.  Write  for  full  in¬ 
formation,  giving  details  of 
your  problem,  today. 


Section  through  half  of 
Frick  Patented Flexo-Seal 


t  a,. 


esistaocc  ^ 

loxicity. .  'r' 
ctficieW 
sanitary 
inviting  spo« 

aily  apprec^ 


«TECHNICO** 

UNIVERSAL-TYPE  CENTRIFUGE 

•  Silent,  vibrationless  running  •  Easy-clean  finish 
•  Speeds  up  to  4,000  R.P.M. 

Write  now  for  full  particulars  to ; 

A.  GALLENKAMP&CO.L^D 

17-29  Sun  Street,  Finsbury  Square,  London,  E.C.2 


See  Advertisement  of 

Henry  Wiggin  &  Co.,  Ltd 

Page  Ixvii 
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VALVES 


FOR  STEAM  b 
AND  WATER 
SUPPLIES  — 
QUICK  AND  EASY 
TO  OPERATE 


1 

qJ 


H  The  valves  are  heavily 

Iti'i  n  made  In  gunmetal, 

Acted  with  renewable 
KHBMI  composition  discs  for 

any  service,  giving 
long  life  with  low  cost. 

No.  n  We  specialise  in  reducing 

valves,  steam  traps,  &  con¬ 
trol  valves  tor  any  duty. 

British  Steam  Specialties  Ltd. 

FLEET  STREET,  LEICESTER 


DUST  FREE  VENTILATION 

The  Musgrave  Pure  Air  Unit  is  a  combined  heating  unit 
and  air  filter,  designed  to  give  a  supply  of  warmed  fresh 
air  free  from  all  impurities.  Write  for  full  particulars. 

Also  Manufacturers  of  the  famous  Musgrave  Works  Heating 
Stoves  and  direct  fired  units  and  economical  factory  heating. 


Musq 


rave 


«nd  Company,  Limited 
31  KINO  8TRHT  WEST,  MANCHC8TER 

St.  Ann's  Ironworks.  Bellast.  Brettenham  House.  Lancaster  Place.  London.  W.C.2 
Mr.  Harry  Fowler,  2  Belle  Vue  Cresecnt.  Llandaff  North,  Whitchurch,  Cardiff, 
Mr,  K.  L.  Whitaker,  29  Cooper  Road,  Weatbury-on-Trym.  Bristol. 

Mr.  V.  E.  Hood.  11  Pishcseoates  Avenue.  Burnside.  Glasgow. 


SIMPLICITY 


STEAM  TRAPS 


a  tr. 

•v/// 


<^1 


...  in  a  truck  which  wiil  carry 
out  in  15  minutes,  a  day’s  work 
for  four  men  ? 


.cV 


Ihen  h 


To  consult 


The  leading  sp..cialists  in  electric 
industrial  trucks  for  all  purposes. 
Write  for  full  details  or  let  us  send  a 
representative  to  see  you. 


OU 


^ansomes 


fllCTRIL  ^^U3Tn 


RANSOMES.SIMS  &  JEFFERIES  LTD.,' ORWELL  VVORKS.  IPSWICH,  ENGLAND. 


CROFTS  ^ 

msPEEH  Geared 


DOUBLE 

REDUCTION 

WORM 

GEARED 

MOTOR 


/  ‘ 


RADIATION 
WORM  CCARCD 

motor 


small 
power 

WORM  gear 


for  the  Efficient 
Driving  of  ail 
classes  of 
Machinery 
Conveyors,  etc. 

HORSE-POWERS  UP  TO  ISO  H.P. 
GEAR  RATIOS  UP  TO  50,000/1. 
FIXED  OR  MULTIPLE  SPEED 
OUTPUT  SHAFTS. 


We  have  the  widest 
range  of  Standardised 
Geared  Motor  Units  in 
Design  and  Sizes  to 
meet  all  general 
industrial  requirements. 

Output  Shafts  any  angle. 
Horizontal  to  Vertical — 
Units  can  be  Floor, 
Wall,  Ceiling  or  Flange 
Mounted. 


Fully  descriptive  catalogue  giving 
standard  sizes,  dimensions,  speeds 
available,  power  outputs,  etc.,  will 
be  forwarded  on  request. 


.  I CROFTS  itHClNIIIIi  UP  BRADFORD 

LARGEST  SOLE  MAKERS  OF  MUlCfAOiNC  PRODUfTsI 


YOU  HAVE  A  USE  FOR 
THIS  LITTLE  PULLEY 


Fitted  with  interchangeable  split  bushes, 
the  Destron  Patent  Split  Pulley  can  be 
i  fitted  to  shafts  of  varying  diameter  by 
I  simply  chanping  the  bush.  The  accurately 
machined  nms  avoid  wear  on  belts,  and 
although  superior  in  design  and  construction 
the  Dratron  is  competitive  in  price  with 
average  small  pulleys. 

18  PULUY  SIZES.  15  BUSH  SIZES. 


DESlRON 

STEEL  SPLlV'pULLEYS 


Complat*  puMay 
ditmantlad,  showing 
pulloy,  bush  and 
fixing  tcrowa. 


*  o 


THERE  IS  A 


BUNN  TVER 

to  fill  every  tying  need 

Filled  and  unfilled 
boxes,  carto  n  s, 
labels,  pamphlets, 
corrugated  pads, 
liners,  partitions,  etc. 

from  match  -  box  size 
to  25-in.  cube  and  larger 


Particulan  from: 


ROXTED 


MANUFACTURING 
COMPANY  LIMITED 


GRAY’S  INN  RD.,  LONDON,  W.C.  I 


Produced  from  the  celebrated  D.C.L. 
Pure  Culture  Yea$t.  and  obtainable 
in  the  following  grades: 

For  Fermentation  or  Baking 
purposes. 

For  Medicinal  use,  in  ground  or 
powdered  form. 


A  kindred  product  to  the  world- 
renowned  D.C.L.  Malt  Extract, 
which  can  be  obtained  in  various 
qualities  to  meet  customers’ 
requirements. 


HOLBORN  5571 


SAMPLES  AND  PRICES  MAY  BE  OBTAINED  FROM 

THE  DISTILLERS  COMPANY  LTD. 

12  Torphichen  Street,  Edinburgh 

OR 

The  UNITED  YEAST  COMPANY  Ltd. 

London,  Bristol,  Birmingham,  Manchester, Leeds  &  Newcastle 


Do  you  buy  ASH  ? 

or  COAL  ■? 

or  heat  ? 


The  final  chapter  of  Himus^s  book  on 
Fuel  is: 

The  Selection  of  Coal  for 
Industrial  Purposes 

The  other  fourteen  deal  with  Sampling  Clas¬ 
sification,  Calorific  (or  heat)  values,  Ash 
Analysis,  Gas  Analysis,  Calorific  values  of 
Gas,  Oil  Fuel  values  and  Testing. 

This  book  is  the  latest  on  the  subject ; 
it  is  complete,  practical  —  operating 
details  are  explicitly  described. 


Every  user  of  power  should  study  this 
book  to  determine  his  losses  in  Fuel 
and  effect  savings. 

Mr.  Butler  Jones,  B.A.  Cantab.,  part  author  of 
“  What  Industry  Owes  to  Science,”  says  t  “  This 
book  is  .  .  .  the  best  .  .  .  author  knows  .  .  .  writes 
well  .  .  .  not  an  armchair  chemist  ...  of  great 
value  to  practical  men.” 

6/-  Post  Free.  “FUEL  TESTING” 

by 

G.  W.  HIMUS,  B.Sc.,  A.I.C. 
Leonard  Hill  Limited,  17  Stratford  Place,  W.  1 

Telephone  I  Mayfair  7383  (Private  Branch  Ezchante) 
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MAil 


The  Muntona  Works  arc  one  of  the  best 
equipped  in  Europe  for  the  manufacture 
of  all  types  of  Malt  Extract  and  Malt 
Flour. 

Every  batch  of  our  products  is  ANALYSED 
BEFORE  Dispatch,  guaranteeing  uniform 
quality  with  every  delivery. 

Our  whole  experience  is  at  your  service. 

Your  enquiries  will  receive  prompt  and 
EXPERT  attention. 


MAil  FlOODlg 

MUNTONA  LTD.  BEDFORD.  TEL.  i  2217 


■■5 


IF  ITS  A 


QUESTION 


OF 


ENVELOPES 
....  ITS  A 
QUESTION, 
FOR . .  . 


BIRMIWOHAIVI 
ENVELOPE  *  CO  •  LTD* 

HEAD  office:  40  -  summer  ROW. 
B  iKrviiiMG  HAr\/i 
TEl- CENTRAL  6794/5  TELEGRAMS  HIOOF  B  HAM 


r  ^  /  if  T « 


.c 


V 


THE  LEADING 
BRITISH  FIRMS 
USE  EXCLUSIVELY 
OUR  MACHINES 

KUSTNER  BROS.  A  CO.  LTD.,  GENEVA,  SWITZERLAND 


The  illustration  shows 
our  "Standard" 
type  of  Automatic 
Butter  Moulding  and 
Wrapping  Machine. 


r:<i;  \ 

m 

H 
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h  re  ill  I 


We  supply  a  special 
grade  of  Glycerine  for 
edible  purposes.  May 
we  have  your  enquiries? 

GLYCERINE  LIMITED 

UNILEVER  HOUSE.  BLACKFRIARS 

LONDON  E.C.  4 

Phone:  Central  7474.  Grams:  Glymol,  Telex,  London 


I  or  ov«r  60  ynrt  »»•  hiv* 
bacniimoutforthahifh  itan 
dardofourMaltPraparationt.  Oui 
Tachnical  Exparta  and  Chamiauara 
always  at  your  tarvica  to  fiva  fraa 
advica. 

for  partieulart,  pricat,  ate.,  writa/ 

EDME  LIMITED 

122-4  St.,  London.  W.  I 

Worki  :  Mittity. 


■  malt  extract 


N.B. — Subscribers  should  enclose  a  stamped,  addressed  envelope  for  reply.  Non-subscribers  will  be  answered  only  in  the  journal,  and 
should  enclose  a  postal  order  for  Is.  9d.  to  cover  registration  fee  and  a  copy  of  FOOD  MANUFACTURE  containing  the  reply. 
The  enquiry  may  be  made  either  in  the  space  provided  above  or  in  a  separate  letter,  but  in  etrry  case  the  above  form  must  be 
completed,  and  sent  to  Food  Manufacture,  17,  Stratford  Place,  London,  W.  1,  England. 
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To  the  Publicity  Dept.,  HENRY  WIGGIN  A  CO..  LTD.. 
THAMES  HOUSE,  MILLBANK.  S.W.I. 

Please  send  me  a  copy  of  your  publication  dealing  with  Food 
Manufacturing  Equipment,  without  charge  or  condition. 


Address. 

a9/MF4 


/ 


oremost  m 


FENC  MG 


LEWISHAM  BRIDGE,  LONDON,  S.E.  13 

TELCPHOMe:  Lee  GHeei*  10*9 


CATES  OF  EXCLUSIVE  DESIGN 


THE  LEWISHAM  TIMBER  Co.  Ltd. 


Illustration 
(from  a  photo) 
of  a 
Fencing 
Contract 
recently 
carried  out 
to  a  special 
design 


THE  LEWISHAM  TIMBER  CO.  LTD.  SUPPLY 
AND  FIX  EVERY  TYPE  OF  FENCE  ANYWHERE 
IN  ENGLAND 


MAKERS  OF  WIRE  PALE  CHESTNUT 
CLOSE  BOARD  FENCING  IN  OAK,  ETC. 
WOVEN  PALE -TRELLIS  RUSTIC 


IMMACULATELY  LABELLED  GOODS 

ARE  ESSENTIAL  TO  MAINTAIN  SALES 

The  «ST.  GEORGE” 
Label  Gumming  Machines 

,  -  Ensure  Easy  and  Speedy 

I  Application  of  Labels  of  all  Shapes 

f*  I  PRACTICAL  MACHINES  CO. 

.  I  (A.  T.  GADSBY)  LTD. 


46  CAMBERWELL  GREEN 
LONDON,  S.E.  5 


<<  BEATALL  ”  LABEL  GUMMING  MACHINES 


{British  Made) 


Ideal  for  Short  Runs 
Saves  Time  and  Adhesive 


Sizes  from  6  in.  to  14  in.  Roller 
Hand  or  Power 


Farrow  &  Jackson  L 


16  &  54.  GREAT  TOWER  STREET. 
LONDON,  E.C3 


Complete  with  Electric  Switch  and  Motor 


December,  1938 
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LLEWELLINS  MACHINE  CO  LTD  BRISTOL  'PHONE  BRISTOL  20891  'CHANS  LLEWELLINS  BRISTOL. 


more  cccnomical  lliicLciiiiig 

agent. '.'BftAMDOKiK' 

[  ^fu^e  dmcenl^aled  f^xtiacl  of 


FOR  THICKENING 
PASTES.CREAMS 
AND  EMULSIONS. 


•  "Blandola”  It  a  bland,  imooth,  thickentr 
and  colloidal  ttabiliter  in  convoniant  flak#  form, 
edibla  and  completely  soluble  in  water. 

**  Blandola  ”  It  not  sticky.  Wei(ht  for  weieht 
It  hat  (reatett  thickening  power.  Write  tor 
generous  trial  sample. 

IVe  also  supply  prepared  Algin. 


Specially  suitable  (or  the  THE  **  BLANDOLA*’  COMPANY  LTD. 
manufacture  of  pickles.  Incorporating  British  Algin  Co.  Ltd. 

sauces  and  creams.  Also  Makers  of  Pure  Vegetable  Gelatines 
for  ice-cream  and  many  ^  ,  —  ,  .  ^  r..  i. 

other  foodstuffs.  Ringatonoa  Works,  Whaley  Bridge,  Nr.  Stockport 


BEaLITZ  Guaranteed  Translations 

321  OXFORD  STREET,  I-ONDON,  W.l. 

Telephone  t  MAYfair  4625  for  Prompt  Service. 

- Official  Translators  to  Federation  of  British  Industries. - 


Nows  rhe  rime  lo  instal  a 


aPEH-ErONDMlt 

mim 


Qwd  save  on  ijour  fuel  cos\s 

UfH/rS  FOH  PORTICULRH5 

OnNKS^^NETHERTOMTD. 

NETHERTQN  •  OUOLEV •  UJORCS. 
BOILER  MRKERS  FOR  R  CENTURV 


CONVEYORS  •  ELEVATORS 
HUHPERS  •  LOWERATORS 
MECHANICAL  HANDLING  MACHINERY 

ESTIMATES  i  LAYOUTS  FREE 


"it  Accurate  Control 
Is  obtained  by  Modern 
Weighing  Methods. 

Write  or  Telephone: 

ASHWORTH  ROSS 

*  CO..  LTD. 

MIdlanti  ironuvorStm 
DEWSBURY,  YORKS 
Telephone :  697 


FARROW&JACKSON 

16  &  54.  GREAT  TOWER  STREET. 
LONDON, E.C.3. 

r.iayA..*;  R  OYAl  S96I 
ISTAILISHID  IT9t 


DRIED  AND  POWDERED 

VEGETABLES 

ONION.  CARROT.  TURNIP.  GARLIC.  TOMATO.  ETC 

VEGETABLE  EXTRACT 

IN  LIGHT  AND  DARK  COLOUR 

Wm.  BRYAN  Ltd.,  43-5  Great  Tower  St..  LONDON.  E.C.  3 

Telephone:  ROYAL  6133  (3  lines) 


UP-TO-DATE  %od iP^Qdjuj:j2}\h  uS>a 

t/p 


FLOUR 


Sole  Manufacturers  ;  CALLOW  BROS.,  LTD..  BUTE  STREET,  LIVERPOOL,  5 


RiTANNiA 


CARDBOARD 

BOXES 

SPECIALISTS  IN  MODERN  CARTONS  AND  DISPLAY  BOXES 

BRITANNIA  FOLDING  BOX  CO..  LTD. 

DACE  ROAD,  OLD  FORD,  LONDON.  E.3 


PACIFIC  FISHERMAN 

The  Fisheries  Journal  of  the  Pacific 

A  MONTHLY  PUBLICATION  SUBSCRIPTION,  $4  00  Foreign. 

Semi  for  a  free  lample 
Each  subscription  includes: 

The  PACIFIC  PISHERMAN  TBAR-BOOK 

containing  complete  pack  figures.  Single  copies,  $1.25  Foreign. 
Pacific  Fisherman  also  publishes: 

SALMON  PACKERS*  REGISTER 

a  complete  directory  of  packers,  brokers,  and  brands.  Per  copy, 
$5.50  Foreign. 

WESTERN  CANNER  AND  PACKER 

the  food  packing  journal  of  the  Western  United  States.  Subscrip¬ 
tion,  $3.00  E'oreign. 

71  COLUMBIA  ST..  SEATTLE.  U.S.A. 
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Wherever  dust  is  created  in  your  manuFacturing 
processes  Visco  Plant  will  collect  it  and  operate 
24  hours  a  day  with  an  efficiency  of  99%  or  more. 

Visco  Dust  Collectors  protect  the  health  of  your 
workers  and  keep  your  Factory  clean.  Write 
for  catalogue. 

Vl^CO 


STAFFORD  RO!AII,CBairDO|ir.SinUIEY 


First  Aid  Outfits,  etc., 
complying  v/ith  new 
Factory  Regulations. 

Factory  Thermometers,  etc. 

FIRST  AID  SUPPLY  CO.  1925 

88,  Newington  Butts,  London,  S.E.  1 1 

Telephone  :  RELiance  1823 


DANGER  IN  THE  FACTORY 

by  Dr.  F.  ZERNIK 
gives  relative  potency  of  various 
chemicals,  together  with 
appropriate  treatment— dangers 
from  inhalation  of  dust  and 
gas  poisoning  from  fire  ex¬ 
tinguishers.  In  three  parts  3  6 

A.R.P.  J.  B.  S.  HALDANE,  F.R.S.  -  -  -  7/6 

BREATHE  FREELY  !  The  Truth  about  Poison  Gas. 

JAMES  KENDALL.  M.A.,  D.Sc.,  F.R.S.  -  -  3/6 

POISON  GAS.  A  New  Form  of  Defence. 

W.  EDMUND  EVANS,  B.Sc.,  A.R.C.S.,  A.I.C.  -  1/4 

LEONARD  HILL  LIMITED,  17  STRATFORD  PLACE,  W.  I 


One  great  advantage  of  ABAIR  CAPILLARY  SYSTEM 
over  all  others  is  its  high  efficiency 

ABAIR  ENGINEERING  LIMITED 

I  DEVONSHIRE  SQUARE.  LONDON.  E.C.2 
T«l«phon«  :  Bishopt(ac«  1874  (2  lints).  Ttltgrams  :  Abaircon,  Ava,  London 


fy  Leslie  Maddock^  M.A.y  B.C.L.y  in 
collaboration  with  Sir  Gerald  Bellhousey  C.B.E.y 
late  H.M.  Chief  Inspector  of  Factories.  Fully 
Indexed. 


FACTORIES 

1937 

Have  this  practical  explanation  of  the  effect  I 
of  the  new  legislation  together  with  the  | 
annotated  text  of  the  Act,  and  other  related  | 
acts  including  the  Truck  Act,  regulations,  j 
Ready  for  immediate  reference.  I 


ACT 


Obtain  your  copy  from  “Manufacturing  ^  / 
Chemist,”  17  Stratford  Place,  W.  i. 


DUST 


COLLECTING 

PLANTS 


li©UDIP>li^ED9T 

The  “  HYG-GARD-ALL  ”  Compact 
Hanger  system  not  only  complies 
in  every  respect  with  the  regulations 
of  the  new  Factory  Act,  but  has  the 
added  advantages  of  being 
ECONOMICAL  and  SPACE  SAVING 

Among  th«  many  wall-known  firms  who  havo 
adoptad  this  syteam  ara  : 

Maatrt.  Bryant  &  May.  Ltd.,  London  ;  Glllatta 
Industrias,  London  ;  Wallar  &  Hartlay,  Blackpool  ; 
Standard  Motor  Company,  Covantry  ;  Bakallta 
Limitad,  Birmingham,  ate.,  ate. 

BRITISH  MANUFACTURE 

P/eose  write  for  full  particulars  to  Patentee  and  Sole  Distributor ; 

H.'rrn%2,  JAINHS  SOEIBEIg 

AFRICA  HOUSE.  KINGSWAY,  W.C2 
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FRUIT  PULPS 

in  tins  and  casks 

PICKLING  VEGETABLES 

fresh  and  brined 

RAW  MATERIALS 

for 

SAUCE,  POTTED  MEATS 
&  FISH  PASTE  TRADES 
JOHN  F.  SEYFRIED  &  SONS,  LTD. 

REGIS  HOUSE.  KING  WILLIAM  STREET,  LONDON.  E  C. 4 
Telephon*  :  MANiion  Houte  6171  (3  linei) 


SCI  E^CE  takes  a  hand  in 

the  destruction  of  RATS 

Scientific  research  discovered  in  Liverpool  Virus 
a  method  of  transmitting  to  rats  and  mice  a' 
malady  peculiar  to  their  kind  but  which  does  ~ 

not  affect  other  living  creatures.  Under  its 
influence  rodents  desert  their  haunts  and  die 
in  the  open.  Liverpool  Virus  is  therefore  sani* 


tary  and  effective. 


In  glass  jars  from 
Chemists. 

2/6  and  1/6.  (The 
I  /6sizeis  suitable 
for  small  infes¬ 
tations  only.) 


WfLIVERPOOL 

Yiiikijs 


Free,  confiden¬ 
tial  advice  on 
combating  the 
rat  menace  on 

a  large  scale. 

Enquiry  cor¬ 
dially  Invited. 


POWDERED  APPLE  PECTIN 

SPEAS-NUTRL  JES. 

NEUTRAL  IN  COLOUR  &  FLAVOUR 


samples,  prices  and  FORMULiE 
AND  ANY  DESIRED  INFORMATION 


SOLE  DISTRIBUTORS  FOR  GREAT  BRITAIN 

M.  MAYEK  SENIOR  LTD. 

VANILLA  AND  GENERAL  PRODUCE  IMPORTERS 

52/3,  Crutched  Friars,  LONDON,  E.C.3 
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boxf:s 


Cffeeiive  Sealing  . . . 

With  SELF-ADHESIVE  TAPE  that  Is  Tasteless.  Odourless  and 
makes  a  trustworthy  seal  economically. 

For  every  type  of  container.  Supplied  in  any]  width  and 
colour  on  various  materials. 

Send  for  samples. 


CUXSON.C'iEI^I^ARD 

Qctua!  makers  oi.DIUlkn 


tCO.I.f'l). 

’.I  RM  INGHAM 


IF  YOU  USE 


let  US 
quote 

THE  ENGLISH  GRAINS  CO. 


FOOD  MANUFAC¬ 
TURERS  using  Yeast 
in  any  form  are  invited 
_  to  send  details  of  their 
f  requirements,  when  we 
0  shall  be  pleased  tosubmit 
Samplesand  Quotations. 
LTD.,  BURTON-ON-TRENT 


We  are  one  of  the  largest 
Yeast  manufacturers  in 
the  British  Empire.  Our 
output  includes  all  forms 
of  V'east  for  Commercial, 
Food  or  Medicinal  uses. 


BINS  ARE  ESSENTIALTO  ECONOMY 


Madu  of  22-gaug«  Wolsh  Galvaniiud  Stool 

Sacks  and  bags  containing  sugar  and 
other  ingredients  left  open  in  the 
workroom  simply  invite  Rats  and  other 
pests  to  partake. 

SAr  ••RATS"  to  the  RATS  AND 
BUY  BINS 

These  Galvanised  Steel  Bins  have  roll 
tops — not  loose  lids  that  can  be  left  off. 

Write  for  list  to  the  makers 

T.  CRRINQTON  &  SONS,  LTD. 
80UTH8CA  WORK8,  PORT8MOUTH 


Small  Announcements. 


Press  day,  21st  of  each  month. 


Two  lines  or  under,  3s. 

Additional  lines.  Is. 

PrclKiul  Scale  icc  page  Ixxiv. 


BUSINESS  OPPORTUNITIES 


BUSINESS  OPPORTUNITIES 


An  inventor  wishes  to  make  contact  with  large  British  food 
manufacturers  with  experience  of  equipment  in  food  com¬ 
pressing  and  concentrated  foods.  His  main  outlay  for  the  products 
is  military  bases,  and  millions  of  units  are  now  consumed  regularly 
by  German  armies. — Flease  write  E.E.  Box  A975,  Food  Maiiujdciure, 
17,  Stratford  Place,  London,  W.  i. 


WANTED,  influential  indenting  firms  to  represent  us  in  the 
overseas  markets  for  our  world-famous  Mango  Slices, 
Squash,  Condimented  Fish  Products,  such  as  Prawn  Pickles, 
Curries,  etc.  First-rate  products;  attractive  terms. — The  India 
Canning  Industries  Ltd.,  Hezwada,  India. 


For  disposal — By  the  originator  and  designer.  The  ex¬ 
clusive  rights,  plans  and  specifications  of  plant  and  equipment, 
and  the  processes  for  the  commercial  production  of  soluble  car¬ 
bohydrates,  proprietary  breakfast  foods,  infants’  and  invalids’ 
diets,  keep-fit  foods,  cereal-coffee,  and  other  beverages  of  high 
nutritive  value.  In  bulk  form  the  products  also  appeal  to 
brewers,  chocolate,  biscuit  and  confectionery  manufacturers.  The 
maximum  cost  of  production  is  less  than  a  penny  a  pound. 
Minimum  cash  payment,  balance  shares  or  deferred  payment 
accepted  from  a  manufacturer  with  vision.— Monopoly,  Box  Ag8o, 
Food  Manujacture,  17,  Stratford  Place,  London,  W,  i. 


MISCELLANEOUS  SALES 


FRUIT  PULP  BROKERS 

Warwick  agencies.  Specialists  in  all  Food 
Manufacturers’  Raw  Materials,  Fruit  Pulps,  Anchovies, 
Shrimps,  Shrimp  Extract,  Tomato  Purees  and  Pastes,  Sulphured 
Cherries,  Skins  in  Brine,  etc.,  etc..  Spot  Stocks  and  lor  Direct 
Shipment  to  any  port. — 2,  Laurence  Pountney  Hill,  Cannon  Street, 
London,  E.C.  4.  ’Phone:  Man.  House 9676.  ’Grams  :  **  Capsicum, 
London.” 


INTERNATIONAL  Concern  is  prepared  to  take  active  interest 
in  well-established  firm,  capable  of  expansion  on  proprietary 
basis.  Food  products  preferred. — Fullest  details  from  principals 
only  to  Box  A979,  Food  Manufacture,  17,  Stratford  Place,  London, 
W.  I. 


Harry  TRUSCOTT,  29,  Peppard  Road.  Caversham, 
Reading,  Berks  (and  at  Coupar  Angus,  Perthshire),  for  Fruit 
Pulps.  Speciality  ;  Scotch  Raspberries,  both  fresh  and  preserved. 


MOULD  AND  BACTERIAL  TROUBLES 
ESEARCH  and  advice  undertaken  by  experienced 
Microbiologists.  Confidential.  Payment  by  results. — 
Apply  Box  A848,  Food  Manufacture,  17,  Stratford  Place, 
London,  W.  i. 


MANESTY  AUTOMATIC  WATER  STILLS  produce  high- 
quality  distilled  water  and  operate  without  attention. 
Eleven  models  available  for  operation  by  electricity,  gas,  steam 
and  oil.  Output,  3  pints  to  30  gallons  per  hour.  Please  send 
postcard  for  full  particulars. — Manesty  Machines  Ltd.,  4a  Speke 
Hall  Road,  Liverpool,  19. 

[Continued  overUaf. 


PUMPING 

MACHINERY 

OF  EVERY  DESCRIPTION 

FOR  THE  **  FOOD  INDUSTRY,” 

AND  SPECIALLY  FITTED  FOR 
DEALING  WITH  ALL  KINDS  OF 
LIQUID  OR  SEMI-LIQUID  MATERIALS. 

• 

Apply  Tor  Cataloguo  No.  41 

JOSEPH  EVANS  &  SONS 

(WOLVERHAMPTON)  LTD. 

Culwell  Works,  WOLVERHAMPTON 

Grams;  Phan*; 

Evans,  Wolverhampton.  2CS64  A  5  Wolverhampton. 

LONDON  OFFICE  ;  109,  KINGSWAY,  W.C.2. 

Phona;  Holborn  1091.  Grams;  "  Dryoabo.Westcent, London.” 


MODERN  FLAVOURS 

created  by 

HAARMANN  &  REIMER 


‘‘RASPBERRY” 

“PINEAPPLE” 


“BANANA 


RUM,  ARRAK,  WINE  &  BRANDY 

Especially  suitable  for  Essence,  Confectionery 
and  Mineral  Water  Manufacturers. 


Supplied  by 

the  makers  of  VAN-B-NESS 

T.  HARRISOM  &  €0. 

BURNLEY  HOUSE,  LONDON.  N.W.IO 
h3.is  :  G'.A  073 1 


December,  1938 
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SECOND-HAND  PLANT  FOR  SALE 


SECOND-HAND  PLANT  FOR  SALE 


’N  i 


Double  crushing  Mill,  1 6  ins.  wide,  with  fast  and  loose 
pulleys,  complete.  No.  3  Perplex  Type  Grinder.  Also  2| 
size  Christy  Disintegrator. — Box  A968,  Food  Manufacture,  17, 
Stratford  Place,  London,  W.  i. 

Duckworth  Fruit-Cleaning  Machine,  belt -driven,  in 
perfect  order. — D.  Fulton  &  Co.,  23  Bellgrove  St.,  Glasgow. 


Firm,  ceasing  production,  have  following  accessories  to 
dispose  of  cheaply  for  spot  cash:  i  50  gallon  Syruper  by  Ballard, 
complete  with  condenser,  i  copper-lined  jacketed  Preserving 
Pan  on  trunnions,  capacity  i  cwt.  i  aluminium  lined  jacketed 
Pan  for  vegetables,  capacity  32  gallons,  reconditioned  lately. 
Approx.  :  1,000  Cardboard  Containers,  for  24  A. 2  cans;  1,000 
Cardboard  Containers,  for  24  A.2j|  cans.  1819  gross  pilfer-proof 
5-oz.  Bottles  Q042  ;  18-19  gross  White  Enamelled  Caps  for  ditto. 
Quantity:  26-oz.  bottled  Gooseberries  (in  water);  A.i  tins 
cultivated  Blackberries,  unlabelled  ;  A. 2  tins  cultivated  Black¬ 
berries,  unlabelled  ;  Pure  Plum  Jam  in  various  containers. — 
Further  particulars  from  Box  A982,  Food  Manufacture,  17,  Stratford 
Place,  London,  W.  i. 


For  rebuilt  box.  making  plant,  write  Kirby’s 
(Engineers)  Ltd.,  Pool  Street,  Walsall.  All  machines 
thoroughly  overhauled  as  new,  and  carry  a  12  months’ guarantee. 


For  SALE,  cheap:  Eight  Hampers  for  boxes,  cases,  etc., 
each  12  to  15  ft.  long,  to  give  a  rise  of  5  to  7  it.,  with  steel 
Irames,  wood  slats,  chains,  and  driving  gear,  complete  for 
packages  not  exceeding  18  ins.  wide.  Cheap  to  clear.  Also 
500  ft.  of  ball-bearing  Gravity  Conveyor,  14  and  16  ins.  wide. 
Two  Werner  Steam-jacketed  Mixers,  size  17,  each  176  gallons 
capacity  with  double  Z  arms,  tipping  motion  and  triple  pulleys. 
Two  Vertical  Churns  or  Blenders,  oval  shape  with  double 
agitators,  closed  covers,  etc.  Enquiries  invited.  —  Richard 
Sizer  Ltd.,  Cornwall  Street,  Hull. 


Four  new  (unused)  Class  "  M  ”  14/18,  -STIRLING” 
WATER-TUBE  BOILERS;  evaporation  12,000  lbs.  per 
hour  each  ;  working  pressure  160  lbs.  Complete  with  super¬ 
heaters,  chain  grate  stokers,  etc.  Bargain  price.  Immediate 
delivery. — Fred  J.  Ratcliffe,  Hawarden,  Chester.  "Telephone: 
Hawarden  118. 


•*  /^RIVEAU”  Mixer,  wood  body  with  Sifter  fitted  under,  and 
Vjr  receiving  drawer  for  sifted  materials. — Box  A966,  Food 
Manufacture,  17,  Stratford  Place,  London,  W.  i. 


Film  dryer  or  liquor  cooler,  with  fully-jacketed 

drum,  7  ft.  ins.  long  by  6  ft.  dia.,  with  jacketed  film 
emulsion  roller;  with  scraper  knife  on  main  drum,  complete  with 
all  drive  and  platforms ;  belt-driven. 

DOUBLE  AGITATOR  CHURN  OR  MIXER;  4  ft.  i  in.  by 
3  ft.  3  ins.  by  4  ft.  5  ins.  deep,  fitted  with  perforated  steam  coil, 
also  gate  type  tinned  agitators  ;  motor  underdriven  through  chain 
and  sprocket,  the  whole  being  mounted  on  cast-iron  base  3  ft. 
high.  Two  available. 

DOUBLE  AGITATOR  STEEL  MIXER  OR  FAT  MELTER 
BY  GKASSO ;  6  ft.  i  in.  by  2  ft  10  ins.  by  2  ft.  6  ins.  deep,  gal¬ 
vanized  interior,  oval  shape  ;  riveted  construction  ^-in.  steel  plate, 
agitators  overdriven  through  wheels  and  pinions ;  the  whole 
carried  on  two  cast-iron  bridges.  Six  available. 

“U  "-SHAPED  COPPER -LINED  MILK  COOLER  BY 

ENOCK,  LONDON  ;  10  ft.  6  ins.  long  by  3  ft.  by  1  ft.  10  ins. 
deep  ;  bottom  end  outlet,  2  ins.  dia.;  totally  jacketed  2  ins.  deep  ; 
cooler  is  also  lagged  with  sheet  iron  and  fitted  with  rocking  agitator 
and  cooling  tank.  Two  available. 

MILK  PASTEURISER  BY  SILKEBORG,  DENMARK  ;  tinned 
copp>er  construction,  fully  jacketed  ;  with  tilting  pan  26j  ins.  dia. 
by  3  ft.  5^  ins.  deep ;  fitted  with  screwed  agitator,  davit  hung,  and 
overdriven  through  bevel  gears ;  mounted  on  two  cast-iron  side 
columns  on  cast-iron  base. 

GEORGE  COHEN,  SONS  &  CO.  LTD. 

STANNINGLEY,  LEEDS 


PEERLESS  Combined  Bowl  Cutter  and  Mincer;  also  several 
Revolving  Bowl  Cutters,  and  large  capacity  Mincers  ;  cheap 
to  clear. — Maiden,  Bradley  Street,  Southport. 


SIMON  Vertical  Grinding  Machine  with  12  ins.  Emery  Compo 
Stones,  also  similar  with  30  ins.  Stones. — Box  A967,  Food 
Manufacture,  17,  Stratford  Place,  London,  W.i. 

SOUTHALL  &  SMITH  automatic  weighing  machine,  J  to  2  lb. 

capacity,  complete  with  motor,  220-230  volts,  50  cycles, 
2-phase ;  in  perfect  working  order  ;  reasonable  price. — Arthur 
Davy  k  Sons,  Ltd.,  Paternoster  Row,  Sheffield. 


Harrison  carter,  ltd.,  Dunstable,  have  two  of  their 
own  Disintegrators,  taken  in  exchange  ior  new  equipment. 
All  completely  overhauled  and  in  every  respect  equal  to  new. 
Sizes,  B.  Mill  and  00. 

“  T  T  UNT  ”  Dough  Mixer  and  Sifter,  two-sack  capacity,  with 
tempering  Tank  and  connections. — Box  A969,  Food  Manu¬ 
facture,  17,  Stratford  Place,  London,  W.  i. 


MELANGEUR,  Makers  Paul  Franke— dia.  of  Pan,  5  ft.  7  ins.  ; 

Iron  Runners,  23  ins.  dia.  by  iG  ins.  wide  ;  Steam  coil  heated. 
— Box  A964,  hood  Manufacture,  17,  Stratford  Place,  London,  W.i. 


MELANGEUR,  Pan,  4  ft.  6  ins.  inside  dia.  ;  Granite 
Runners,  25  by  14  ins.,  and  fitted  with  rising  gear.  Also 
Lehmann  Melangeur,  4  ft.  4  ins.  dia. ;  Granite  bed  ;  Runners, 
23  by  8J  ins.  ;  Steam  heated. — Box  A965,  Food  Manufacture,  17, 
Stratford  Place,  London,  W.  i. 


WERNER  Type  Duplex  Mixers  of  all  sizes:  5.  4  and  3-roll 
Refiners  ;  Grinding  and  Crushing  Plant ;  Boiling  Pans  and 
Tanks;  Hobart,  Melvin  and  Read  3  sp>eed  Mixers ;  Vacuum  and 
Drying  Plant.  Write  for  stock  list. — Winkworth  for  Machinery, 
London  Road,  Staines.  Tel.  :  loio. 


MISGELLANEOU8  SALES— (Continued) 

]A  A  A  Two  and  Three  Gallon  Earthenware  Glazed  Jars,  clean 
•  UUv  inside,  no  name  on,  mouths  2J  ins.  to  3J  ins.  wide,  no 
handles,  8d.  and  lod.  each  ex  works. — Collyhurst  Cooperage, 
Liverpool  Road,  Manchester. 

POWDERED  CITRUS  PECTIN  of  highest  quality  for  Jams, 
Jellies,  Confectionery,  Sauces  and  many  other  food  products. 
Types  and  grades  for  all  purposes. — Samples  and  quotations  from 
P.  Samuelson  &  Co.,  Importers  of  Citrus  Products,  17  Creechurch 
Lane,  London,  E.C.3. 


S 


Morton  whisk,  5  gallon  capacity,  with  variable  belt-drive. 

Also  Thomson  Two-Sack  Dough  Mixer,  automatic  tilting 
and  reverse  action. — Box  A970,  Food  Manufacture,  17,  Stratford 
Place,  London,  W.  i. 

ONE  Union  Dry  Vacuum  Pump,  6J  by  6  by  18  ins.  horizontal 
steam-driven,  double  acting,  water-cooled,  fine  condition.. 
Six  Bradley  Stencil  Cutting  Machines  for  marking  cases,  sacks, 
etc.,  %-in.  letters ;  neat,  rapid,  pays  for  itself  in  3  months.  Write 
for  free  sample  stencil,  too  Rubber  Squeegees,  20  ins.  wide, 
30s.  doz. ,  f.o.r.  London  ;  refills  los.  doz.  One  4-cwt.  Portable 
Platform  Weighing  Machine,  graduated  lbs.,  as  new,  loos. 
Four  Horizontal  Duplex  Worthington  Steam  Pumps,  first-class, 
from  £25  f.o.r.  London. — Staple  Bros  ,  Boulogne-sur-Mer. 


Time  recorders  and  electric  clocks.— we 

have  a  large  selection  of  new  and  rebuilt  models  of  all  systems 
in  stock,  fully  guaranteed. — Time  Recorder  Supply  and  Main¬ 
tenance  Co.,  159.  Grange  Road,  London,  S.E.  i. 

WEIGHBRIDGES,  also  Dormant  and  Portable  Platform 
Weighers.  All  capacities.  Latest  patterns.  —  Write 
Parsons  Scale  Works,  Bradford. 


MISCELLANEOUS  WANTS 


Johnson  &  Son  Ltd.,  Bennett  Street,  Manchester,  12. 


Food  Manufacture 


1 


SECOND-HAND  PLANT  WANTED 

Doughnut  Machine  wanted  immediately.  Must  be  in 
perfect  mechanical  condition. — Apply  Box  A977,  Food 
Manufactufe,  17.  Stratford  Place,  London,  W.  i. 

WANTED,  Gardner  Sifting  and  Blending  Machine  for 
too  to  300  lbs.  at  a  time. — Write  Box  Ag54,  Food  Manu¬ 
facture,  17,  Stratford  Place,  London,  W.  i. 

WANTED,  small  second  hand  Filling  Machine  for  dry 
powders. — Send  details  box  Ag74,  Food  Manufacture,  17, 
Stratford  Place,  London,  W.  i. 

WANTED,  200  to  300  lbs.  capacity  Gardner  Sifter  and 
Mixer.  —  box  Agyi,  Food  Manufacture,  17,  Stratford  Place, 
London,  W.  i. 


SITUATIONS  VACANT 

Foreman  for  progressive  Meat  Canning  F'actory.  Must 
have  knowledge  of  both  pickling  and  processing  various 
classes  of  meat.  Excellent  prospects  for  right  man. — Give  full 
particulars  and  state  wages  required  to  Box  AgS^,  Fooa  Manufacture, 
17,  Stratford  Place,  London,  W.  i. 

MEAT-CANNING  EXPERT,  with  thorough  knowledge  and 
experience,  immediately  required  for  continental  factory. 
Expenses  and  good  remuneration. — Box  Ag72,  Food  Manufacture, 
17,  Stratford  Place,  London,  W.i. 

"XT  EW  COMPANY  requires  keen  and  thoroughly  experienced 
Chemist,  capable  of  producing  canned  preserves,  sauces, 
soups  and  pastes.  Genuine  opportunity  in  progressive  6rm  for 
qualihed  specialist  with  experience  of  research  and  development 
work.  Must  be  acquainted  with  modern  manufacturing  methods 
and  have  initiative  and  energy.  Applications  to  contain  full 
particulars  age,  references  and  salary  expected. — Address  Box 
Ag8i,  Food  Manufacture,  17,  Stratford  Place,  London.  W.  i. 

Required,  salesman  of  outstanding  ability  with  live 
bakers’  connection  in  the  West  Riding  of  Yorkshire. — Full 
particulars  of  experience,  age  and  salary  required,  in  confidence, 
to  Box  AgyS,  Food  Manufacture,  17,  Stratford  Place,  London, 
W.  I, 


SITUATIONS  WANTED 

AF'IRST-CLASS  pectin  chemist  requires  position.  New, 
efficious  extracting  methods. — Please  apply  Box  Agsg,  Food 
Manufactuie,  17,  Stratford  Place,  London,  W.  1. 

CHEMIST  Bacteriologist,  24,  wide  experience  factory  pro¬ 
duction  meat,  fish,  vegetable  preserves,  requires  responsible 
Post.  — Write  S.  Brown,  31  Lansdowne  Road,  London,  E.8, 

Executive  Position  desired  by  man  with  extensive  know¬ 
ledge  in  the  manufacture  of  Bakers’  and  Confectioners’ 
sundries. —  Box  Ag73,  Foed  Manufacture,  17,  Stratford  Place, 
London,  W.  i, 

Expert,  having  several  entirely  new  well-paying  lines  for 
the  trade,  desires  change ;  thoroughly  experienced  in 
Curds,  Marshmallow,  Piping,  Jelly  Cold  Process,  jelly  Purees. 
Fondant,  Mincemeat,  Essences,  Decorations,  all  kinds  Filling 
Cream,  Almonds,  Marzipan,  Macaroon,  and  all  Bakers’  Sundries. 
— B0XA958,  Foed  Manufacture,  17,  Stratford  Place,  London,  W.i. 

Grocery,  sauce,  essence  and  proprietary 

MANUFACTURERS.  —  Pharmaceutical  Chemist  with 
largest  practical  experience  of  each  ;  seven  years  works 
manager  of  well-known  firm;  can  control  products  analytically ; 
used  to  large  staffs ;  latest  methods  of  manufacture :  bottling, 
labelling,  etc.  Seeks  managership  with  view  to  directorship. — 
Box  Ag47,  Food  Manufacture,  17,  Stratford  Place,  London,  W.i. 

PECTIN  CHEMIST  and  Fruit  Specialist,  long  experience, 
own  methods  and  patents,  free  to  take  up  collaboration  in 
Great  Britain  or  Dominions. —Box  A_)83,  Food  Manufacture,  17, 
Stratford  Place,  London,  W.  i. 


NVESTIGATE  THE  USES  OF 


Ti 
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The  Pioneer  Kdible  SOYA  PLOUR 

lAanufactured  by 

SOYA  FOODS,  LTD.,  RIOKIMANSWORTH 


lllfrsck 

►*«NT  miiii 


PATENT 


MAXIMUM 

OUTPUT 

AT 

LOWEST 

COST 


CRIND  IN  ONE  OPERATION 
TO  DESIRED  FINENESS’.- 


MAIZE  CHEMICAL8 
BARLEY  ALFALFA 
OATS  SCREENINGS 
BEANS  SEAWEED 
WHEAT  LOCUST  BEANS 
HUSKS  UME8T0NE 
CHAFF  FERTILISERS 
ROOTS  CAKE 
SPICES  (CompresMd 
OFFALS  MEAT  A  BONE 
0UM8  HOOFS  A  HORNS 
SUGAR  WASTE 
HERBS  PRODUCTS,  etc 
Scope  of  Products 
Practically  Unlimited 

ComiMiet 

SimpU  to  Install 


SATISFIED  USERS 

Sent/  0r  Mng  your  own  mato- 
rials  to  this  aidrtss.  whert  we 
have  a  Ormonstration  Plant, 
occupying  3,000  square  feet,  with 
electi  ically-Jrivtn  “  MOacle  ” 
Millsofvarioussises,  thus  ajford- 
tag  you  every  facility  for  testing. 


Catalolus  L.F.  MIRACLE  MILLS  LTD. 

90  LOTS  ROAD,  LONDON,  S.W.  10  (Flaxman  1496) 


MODERN  SINGLE-STOREY  FACTORIES 

GREAT  WEST  RD.,  BRENTFORD 

FROM  5,000  SQ.  FT. 

Factories  erected  to  Tenant’s  requirements  from 
5,000  $q.  ft.  upwards.  Advertising  facilities  avail¬ 
able  to  this  important  Arterial  Road 

TO  BE  LET  OR  SOLD  FREEHOLD 


Full  particulars,  plans,  etc.,  from  Sole  Agents  : 

HILLIER,  PARKER,  MAY  &  ROWDEN 
27  Maddox  Street, W.I.  Tel.:  Mayfair  7666 


CONSULTANTS 


PUBLICATIONS  WANTED 


An  association  of  chemists  and  bac¬ 
teriologists  with  wide  connections  in  all  branches  of 
industrial  research  and  refined  analytical  control,  undertake 
development  of  new  processes  and  rectihcation  of  manufactures 
which  cause  difficulties  and  claims.  All  correspondence  treated 
in  strict  confidence. — Write  Box  A960,  Food  Manufacture,  17, 
Stratford  Place,  I^ndon,  W.  t. 


CHEMIST  with  experience  in  Malt  Extract  Factories,  offers 
advice  to  Manufacturers  on  Acidity,  Crystallisation,  etc.,  for 
moderate  fee. — Box  A914,  Food  Manufacture,  17,  Stratford  Place, 
London,  W.  i. 


Advertisers  urgently  require  a  copy  of  August,  1930,  Food 
Miinu/acture.— Offers  please  to  Box  A976,  Food  Manufacture, 
17,  Stratford  Place,  London,  W.  i. 


PUBLICATIONS  FOR  SALE 

Applied  mycology  and  bacteriology.”  By 

L.  D.  Galloway  and  R.  Burgess.  Practical  instructions  for 
study  of  Bacteria  and  Moulds,  etc.,  and  the  application  of  this 
knowledge  to  the  food,  fermentation  and  other  industries. — 
Obtainable,  price  los.,  from  I^eonard  Hill  Ltd.,  17,  Stratford 
Place,  London,  W.  i.  Descriptive  Leaflet  Free,  Telephone: 
MAYfair  7383  (Private  Branch  Exchange). 


Grocery,  Sauce  (AII  Typies),  Essence  and  Spice  Manufac¬ 
turers. — Experienced  Qualified  Chemist  offers  his  services  as 
Practical  Consultant.  Materials,  plant,  manufacture,  bottling, 
labelling,  analytical  control,  etc. — Please  apply  Box  A948,  Food 
Manufacture,  17,  Stratford  Place,  London,  W.i. 


AGENCIES  WANTED 


A  RGENTINE.  —  Firms  desiring  to  establish  an  Agency, 
IV  please  communicate  Chemical  Engineer  (fifteen  years' 
manufacturing  experience  in  Spain).  — Box  A957,  Food  Manufacture, 
17,  Stratford  Place,  London,  W.  i, 

Establish  FID  American  firm,  acting  as  buyers,  sellers, 
distributors  and  shippers  of  raw,  semi-raw  and  some  manu¬ 
factured  goods  desire  to  represent  a  few  additional  foreign  firms, 
requiring  representation  in  United  States.  Correspondence  con¬ 
fidential. — Write  New  Amsterdam  Import  H  Supply  Co.,  Inc.,  i2i, 
Chambers  Street,  New  York. 


PATENTS  AND  TRADE  MARKS 


CAKE  MANUFACTURE,”  by  Edmund  B.  Bennion  and 
James  Stewart.  An  invaluable  book  written  to  help  the 
Baker  to  make  money.  Covers  completely  the  manufacture  of 
cakes  and  small  goods.  Price  15s.  Post:  Home,  6d.  ;  overseas, 
qd. — Book  Dept.,  Leonard  Hill,  Limited,  17,  Stratford  Place, 
London,  W.  i.  'Phone  :  MAYfair  7383  (Private  Branch  Exchange). 

Chemical  industries.” — 1939  Edition.  Reserve  your 
copy  now.  A  most  complete  Chemical  Reference  Work, 
published  annually,  containing  twelve  comprehensive  sections 
of  facts  and  figures.  — Obtainable,  price  lo/-,  from  Book  Dept., 
Leonard  Hill  Limited,  17,  Stratford  Place,  London,  W.  i. 
Telephone  :  MAYfair  7383  (Private  Branch  Exchange}. 

F'OOD  industries  MANUAL” — 1939  Edition — Reserve 
your  copy  now.  The  only  existing  encyclopaedia  on  the 
production  of  all  P'ood  Products.  los.  post  free.  —  Book  Dept., 
Leonard  Hill  Limited,  17,  Stratford  Place,  London,  W.i. 
Telephone:  MAYfair  7383  (Private  Branch  Exchange). 

••  QAUSAGE  AND  SMALL  GOODS  PRODUCTION.”— A 
^  Guide  to  the  Preparation  of  Sausages  and  other  Meat 
Pr^ucts.  By  P'rank  Gerrard,  the  well-known  authority.  First 
Edition  just  published.  Price  7s.  fid.  Post :  Home,  fid. ;  overseas, 
qd. — Book  Dept.,  Leonard  Hill  Limited,  17,  Stratford  Place, 


Kings  patent  agency  ltd.  (B.  T.  King,  Patent 
Agent),  146a,  Queen  Victoria  Street,  London,  E.C.  4- 
Phone  :  City  fiifii.  Advice,  Handbook,  and  Consultation  free. 

'^''HE  proprietor  of  British  patent  No.  397482,  dated  November 
X  20th,  1931,  relating  to  Improvements  in  Refined  Vegetable 
Product  and  Process  of  Making  Same,  is  desirous  of  entering  into 
arrangements  by  way  of  a  licence  or  otherwise  on  reasonable 
terms  for  the  purpose  of  exploiting  the  above  patent  and  ensuring 
its  practical  working  in  Great  Britain. — Inquiries  to  Mr,  B. 
Singer,  Chrysler  Building,  New  York  City,  N.Y.,  U.S.A. 


PATENTS  AND  TRADE  MARKS.— Any  readers 
requiring  information  and  advice  respecting 
Patents,  Trade  Marks,  or  Designs,  should  apply  to 
Rayner  &  Co.,  Patent  Agents,  of  Bank  Chambers, 
29,  Southampton  Buildings,  Chancery  Lane,  W.C.  2, 
who  will  give  free  advice  to  readers  mentioning 
••  Food  Manufacture.” 


London,  W.i.  Telephone:  MAYfair  7383  (Private  Branch 
Exchange). 


PREPAID  ADVERTISEMENT 
SCALE 

The  Scale  of  Charges  for  Classified  "  Smalls  "  in 

FOOD  MANUFACTURE 

IS  as  follows : 


WORDS 

ONCE 

SIX  TIMES 

16 

3s.  Od. 

I2s. 

Od. 

17  to  24 

4s.  Od. 

I6s. 

Od. 

25  to  32 

5s.  Od. 

208. 

Od. 

33  to  40 

6s.  Od. 

24s. 

Od. 

41  to  48 

7s.  Od. 

28s. 

Od. 

And  fid.  extra  if  a  Box  Number  is  required. 


WARWICK  AGENCIES 

2, LAURENCE  POUNTNEY  HILL, 

LONDON  E-c4 

m:  MANSION  HOUSE  9676 

rauia;CAPSICUM,LONDON 


Food  Manufacture 


Aim  at  safeguarding  your  products 
and  your  reputation  by  using  only 


for  all  of  your  closures 


GUARANTEED  QUALITIES  CONFORMING  WITH 
FOOD  AND  DRUGS  ACT,  for  Phoenix,  Automatic  and 
Reseal  Caps,  Sealing  Compounds,  and  Gummi  Rings, 
Rubber  Moulds  for  Fondants,  etc.  Elastic  Bands  and 
every  description  of  Rubber  Goods  for  the  Food  Trades. 


The  POPPE  RUBBER  and  TYRE  COMPANY 


TWICKENHAM 

Telephone  :  POPESGROVE  Z27I  (5  lines) 


MIDDLESEX 

Telegrams :  POPPE.  TWICKENHAM 


HEAVY-DUTY 

GRINDER 

A  very  powerful  machine 
built  to  withstand  great  stress 
and  strain  —  ideal  for  frozen 
meat  and  difficult  materials, 
animal  or  vegetable. 

Write  for  full  range  cata¬ 
logues  covering: 

Grinders  (Mincers),  Cutters, 
Mixers,  Shredders,  Cubing 
and  Filling  Machines,  etc. 


THE  ALEXANDER  MANUFACTURING  Co.,  Ltd. 

47  FARRINGDON  STREET  .  LONDON  .  E.C.4  -  Telephone :  HOLborn  8246 


December,  1938 
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